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In 1956, experts say, 60% of the production of 
sausage kitchens and smoke houses will be 
bought from self-service cases—up 6% from 
54% in 1955. 


VISKING, originator of the cellulose sausage 
casing, meets this continuing change with new 
casings and overwraps designed to fill your 
merchandising needs of today, and to anticipate 
those of tomorrow. 


Your VISKING representative will help you 


profit from the revolution in retailing 


—help you keep two steps ahead of progress! 


Ask him! 


THE VISKING CORPORATION 


CHICAGO 38, ILLINOIS IN CANADA: VISKING LIMITED LINDSAY, ONTARIO 


where progress through research never ceases 
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...Order a NEW Buttalo 
“DIRECT CUTTING” |t 
CONVERTER 







on™ 
today / 
: @ Reduce your cutting time up to 50% 
; @ Save on operating and labor costs 
e ° e i N aw) 
: @ Get finer texture and higher yield SS eee 
% Cutting” Converter, 
® Capacity 750 to 


800 pounds. 
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" The Secret is in the 
exclusive new Buffalo knife design which 





Operates at tremendously increased speed. 


@ Your competition may be planning at this very minute to use this newer method. 
Some already have. You can’t beat this competition with yesterday’s machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 


The Leader in Sausage Machinery 
Design and Manufacture 
For More Than 87 Years 
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Since we've been using Pliofilm, heat seal difficulties are a 
thing of the past. We particularly like the tight wrap that 
Pliofilm gives us and the fact that it stays tight in the display 

The transparency of Pliofilm combined with the tight wrap 
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If you’ve a moisture problem in packaging 
—if you’re seeking a wrap that handles 
easily, is grease- and wrinkle-resistant, 
and shows off the contents to perfection— 
take a tip from this well-known packer. 
Find out what PLIOFILM can do for you. 
Write the Goodyear Packaging. Engineer, 
Packaging Films Department P-6419, 


Akron 16, Ohio. 
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Pliofilm, a rubber hydrochloride —T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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Let's Sell All MEAT 


The current interest of local, state and na- 
tional livestock producer groups in the promo- 
tion of different kinds of meat is praiseworthy, 
but it is also somewhat disquieting when viewed 
from the standpoint of the industry as a whole. 
We believe that there are several aspects of the 


situation which should impel everyone con- 


cerned to stop and take a long look. 

In the first place, many producers appear to 
have excessive faith in the cureall properties of 
advertising and promotion in correcting the 
price and marketing ills of their products. Ad- 
vertising can accomplish wonderful results if it 
is shrewdly planned, skilfully executed and the 
funds are spent cannily—but it can also be a 
great disappointment if employed ineptly or on 
a “few shots—quick results” basis. To embark 
on promotion with the idea that it can be used 
today and forgotten tomorrow is not only silly, 
but the failure of such a policy may bar the way 
to programs of greater worth and consistency. 

Second, some of the programs have more than 
a little flavor of “buy pork (or beef) because 
it’s raised here—and to hell with the other states 
and regions” which ignores the national char- 
acter of livestock agriculture and meat process- 
ing, distribution and consumption. 

Third, the existence of many, or even several, 
promotion programs in the same field leads to 
diffusion of energy and interest that reduces the 
aggregate effectiveness of the efforts and may 
divide the loyalties of the producers, packers, 
retailers and others who must support the work. 

Fourth, and most important, we believe that 
the livestock and meat industry should sell 
MEAT and not, primarily, beef or pork or veal 
or lamb or sausage. The producers of cereals, 
other protein foods, dairy products, ete., would 
profit much more than would the various seg- 
ments of our own industry from the establish- 
ment of fierce competition between the pro- 
ponents of different meats. The predicament of 
many firms in the slaughtering, processing, 
wholesaling and retailing fields would certainly 
not be happy if they had to sell their MEATS 
amidst the strident din of “Eat Beef,” “Bah! 
Eat Pork,” and “Nonsense! Eat Lamb.” 


News and Views 





Prepackaged Meats are “on” again in St. Louis, pending a 


meeting of a four-man committee appointed by the interna- 
tional union to investigate the ban imposed by Local 88, Amal- 
gamated Meat Cutters and Butcher Workmen, on the handling 
of packer-level packaged items in retail stores. The retail] union 
had announced that the ban on any such items not packaged 
regularly outside the store premises prior to October 2, 1950, 
would be strictly enforced after April 1. 

Such a ban, however, violates an agreement signed October 
18, 1950, by Local 88 and Local 545, which is the St. Louis 
packinghouse union belonging to the same international, offi- 
cials of the international pointed out late last week in instruct- 
ing the retail local to abide by the earlier agreement pending 
the fact-finding meeting. In the 1950 pact, Local 88 agreed 
to handle all packaged meats produced by the packinghouse 
local. The four-man committee, which is expected to meet 
within the next two weeks, has been appointed from the in- 
ternational’s executive board, two members representing the 
retail meat cutters and two packinghouse workers, Earl W. 
Jimerson, president of the international, disclosed. 

In other action, officials of the Amalgamated and the United 
Packinghouse Workers of America announced completion of 
terms to merge the two unions into a single 450,000-member 
union, which will retain the name of the Amalgamated. Jimer- 
son and Patrick E. Gorman, secretary-treasurer of the Amalga- 
mated, will retain their present offices in the new union, and 
Ralph Helstein, UPWA president, will become general vice 
president of the merged group. Members of both unions will 
vote on the merger and the new constitution at concurrent con- 
ventions June 11 in Cincinnati. 


Standards For meat meal and meat and bone meal will be 


adopted by the National Renderers Association to assure greater 
acceptability of the products among feed manufacturers, Richard 
B. Mortimer, president, announced following a membership 
vote on the proposal. The standards will be recognized and rec- 
ommended by the nutrition council of the American Feed Manu- 
facturers Association. (See story on page 18.) 


NIMPA's Predictions of a record-breaking attendance at its 


annual meeting May 12-15 at the Palmer House, Chicago, are 
being borne out by a deluge of hotel registrations, John A. 
Killick, executive secretary, said this week, advising all who 
plan to attend to get their reservations in early. Non-member 
packers and sausage manufacturers are invited as well as 
NIMPA’s regular and associate members, he said. 


Proposed Chanqes in the Choice grade of lamb will be con- 


sidered at an industry-wide meeting Thursday and Friday, April 
19-20, at the Exchange Building of the Denver Union Stock- 
vards. The meeting was called by the National Wool Growers 
Association in cooperation with the USDA grading service. The 
proposed changes, recommended by the WSMPA lamb com- 
mittee and adopted by the wool growers’ group at its annual 
meeting in February, play down the grading service’s empha- 
sis on fat on certain parts of the carcass and also are said to 
eliminate to a great extent the controversy with resnect to the 
maturity factor between milk and fed lambs. WSMPA, the 
AMI and NIMPA have been asked to send representatives. 























OFFICE is beautifully landscaped; semi-tropical greenery provides attractive view from highway. 


Outside Attractive Look and Inside Good Management 


Win Customers for Cudahy at Phoenix 


ROVIDING attractive grounds and a neat overall 
P oppesrance is considered good business for meat 

packing plants, regardless of whether the build- 
ings front on a main thoroughfare or are located in an 
out-of-the-way corner of the community. Word gets 
around, Since the outside of the plant is the only part 
that most potential consumers ever see, it personifies to 
them the kind of processing likely to be done inside. 

Outstanding in this respect is the Cudahy Packing Co. 
plant at Phoenix, Ariz., which combines extensive land- 
scaping with efficient production to acquire and hold an 
increasing number of customers. 

Buildings are surrounded on three sides by well-tended 
gardens, including numerous trimmed orange trees, shrubs 
and stately palms dispersed among wide stretches of fresh 
green lawn. Viewed from a busy six-lane highway the 
bordered entrance and overall attractiveness are believed 
to provide one of the most beautiful settings of any meat 
packing concern in the country. A high wire enclosing 
fence and guarded gate are scarcely visible among the con- 
cealing foliage. Past the gate the idea of neatness is fol- 
lowed out by more landscaping and wide expanses of 
paving between the buildings. 

Besides the main three-story brick and concrete struc- 
ture, there are, unattached, a three-story freezer, garage, 
powerhouse, machine shop, laundry and large office, A 
30 ft. x 75 ft. enclosed loading dock and beef cooler of 
the same size were added late in 1955. A new system 
of anaerobic disposal of plant sewage, which is con- 
sidered to be a model of its kind, was also installed last 
year. 

Since the packinghouse was purchased in 1947 from 
the Tovrea interests, Cudahy has continually expanded 
and improved operations. In charge of the plant are 
A. H. Bolin, manager, and John Lawson, superintendent. 
The fact that the plant is the only federally inspected 
meat packing establishment in Arizona has imposed re- 
sponsibilities that have been ably met, not only in ful- 
filling demands of interstate commerce and special local 
requirements but also in response to the needs of various 
civic enterprises. 

TRANSPORTS VACCINE: For recent work done in 
the distribution of Salk polio vaccine the company has 
received much favorable publicity. Being one of the few 
organizations equipped with refrigerated trucks capable 
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VISITOR E. A. Cudahy, board chairman, is accompanied on plant 
tour by John Lawson, superintendent, and A. H. Bolin, plant manager. 








GO SIGNAL on polio vaccine transportation in Cudahy reefers 
is given by (I. to r.) Mike Telep, Arizona board of health, George 
Azbill, delivery foreman; Mrs. Roy Shoemaker, health department; 
E. A. Cudahy; Mrs. Clayton Rotthaus, health department; A. H. 
Bolin and John Lawson of the meat packing organization. 
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of delivery to all parts of the state, the plant volunteered 
its services in distributing the small but vital cartons of 
fragile glass vials. Proud to take part in such a momentous 
history-making event the firm received unsolicited acknowl- 
edgements on TV, radio and in newspapers. 

Worthy of comment is a project in which the plant 
is cooperating with chief MIB inspector Charles J. Prchal, 
D. V. M., in an effort to reduce meat losses caused by for- 
eign objects too often found in the internal organs of 
cattle. A collection is being made of typical harmful pieces 
of metal and other detrimental articles commonly found 
imbedded in the stomach, heart, liver, lungs, spleen or 
intestines, Over 8,000 cattle have already been inspected 
in this endeavor. Of economic importance to both the 
meat packer and feeder, investigation shows that con- 
taminated feed and untidy surroundings are two of the 
main origins of this “hardware disease.” Over a number 
of years of detailed research Dr. Prchal has observed that 
pieces of metal not ordinarily considered dangerous can 
be as harmful as more obviously pointed wire and nails. 
Bits of metal retained in the second stomach (recticulum) 
are acted upon by strong fermenting juices to become 
needle and razor sharp. Progressive penetration into other 
vital organs causes inflammatory disturbances. Preven- 
tion of this creeping sickness lies in a careful elimination 
by livestock handlers of such items as nails, clips, wire, 
nuts, bolts, washers, screws or staples from feeding 
troughs and surrounding areas. Publicity already given 
locally to this project will be extended to wider fields. 

SEWAGE TREATMENT: Disposal of plant sewage 
by means of a system using digester tanks and a lagoon 
has features of interest to all meat packing plants in their 
search for improved ways of waste disposal, Immediate 
results are said to be almost unbelievable in an 80 per cent 
reduction of grease and other accumulations on the walls 
of drain pipes, catch basin sides, manholes, bar grates 
and screens. Regarding effects in the drain pipes, chief 
engineer Otis Harris says that 90 per cent of labor in- 
volved in cleaning, plugging and emergency reopening 
of sewers has been eliminated. Additional advantage is 
gained in the elimination of objectionable odors from 
sewer facilities together with a reduction to considerably 
less than one-half the usual number of flying insects. 
Treatment consists primarily in feeding one teaspoonful 
of an active enzyme into main drain pipes twice a week 
and slightly larger amounts into sump pump pits. One 


BUILDING exteriors are in- 
sect proofed to-15 ft. with 
plant-made pump and spray. 
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MUCH ESSENTIAL equipment is located between the powerhouse 
and machine shop. In left background are some of grease tanks; 
in center are boiler water softeners and at right are ammonia con- 
densers. A 200-ton condenser is being installed. 


application is given just before week-end lay-overs to 
allow the treament to remain in the drains for a longer 
period of time. 

To cut down the amount of enzyme treatment required, 
contaminated and clean waters going to the sewers are 
carefully separated, Drainage from catch basins and 
polluted water from other parts of the plant are delivered 
through bar grates by way of underground pipes to a 
disposal plant located one-half mile south of the main 
buildings and consisting of two large concrete tanks built 
on the surface of the ground, and three 24-in. deep pits 
or lagoons. Effluent is first delivered to one of the lagoons 
for settling. Here floating material is skimmed off by a 
combined drag chain and horizontal floating baffles. Solids 
are removed by sludge pumps to an open field while 
skimmings are pumped into the first concrete tank for 
primary digestion and separation. 

Overflowing into the second concrete digester tank the 
effluent is further broken down before draining into the 
second lagoon for more bacterial action and oxidation. 
Flowing over a weir to the final lagoon the liquid be- 
comes clarified to test 7.0 pH before it is discharged into 
ditches leading to adjoining irrigated farms where it is 
highly prized for its fertilizing value. The disposal process 
is a completely balanced, bacterial bio-catalytic enzyme 
system active on all things organic but inactive on metals, 
concrete and other materials used in construction. Sup- 


NEW air-conditioned loading dock; note the metal plates which guard the walls at floor level. 























plied by the Arizona Products Co., Phoenix, Arizona, 
under the name Acti-Zyme, the treatment is approved 
by MIB and city sanitary inspectors, Sludge is disposed 
of as dry fertilizer at $4 per ton. Flies and other insects 
instinctively stay away from treated localities. Due to 
this system, and the use of outside insecticide sprays 
around the buildings, the plant is exceptionally free from 
flying and crawling insects, 

In the plant, slaughtering of all livestock takes place 
over separate rail systems in a large dual-purpose kill- 
ing room located on the: top floor. All possible advantage 
is taken of gravity chutes for conveying to lower levels. 
During alternate processing of different animals by the 
same gang, all livestock enter doors at one corner of 
the room. Hogs and sheep are raised on a vertical hoist 
to be stuck and bled on the same rails before splitting 
up for standard procedures. The scalding tub, scraper 
and gambreling table are placed close along an outside 
wall, paralleled near the entering doors by two knocking 
pens feeding cattle to a four-bed beef operation. Hog 
and lamb carcasses are conveyed along rails into coolers 
separate from dressed beef. Calves are skinned in the 
cooler by the aid of rotary power knives. Offal is sent 
to a blast freezer for quick chilling. 

Chilled hog carcasses are chain conveyed down a slop- 
ing rail to the second floor pork cutting room where they 
are automatically cut down onto a moving table. Fresh 
hams and bellies are dropped down stainless steel chutes 
to the curing cellar. Loins and other fast moving cuts 
go by chute directly to the shipping department. 

Pork bellies are cured by hanging on trees rather than 
in vats or stacks. The bellies are run through an injection 
perforator, machine-skinned and hand-trimmed. They are 
combed and hung on trees in an adjoining area for from 
three to seven days before delivery to the smokehouses. 
Advantages of hanging are said to lie in the removal of 
excessive moisture and superior conditioning of the meat. 
Labor is saved by elimination of intermediate combing, 
handling, washing and cleaning. Yields are comparable 
to other ways of curing. 

Inedible material from the killing floor is fed into a 
Diamond hog and peck washer, placed close under the 
floor, before discharging into a horizontal screen washer. 
From the washer, and other chutes leading directly from 
the killing floor, material is transferred by horizontal 
screw conveyors to take-off openings over each cooker 
loading dome. No blow tanks are used in the inedible 
department which is arranged on three levels to take 
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VISITING ranchmen and feeders see on this bulletin board an 
exhibit of the foreign objects which cause the penalizing death 
and condemnation losses of “hardware disease." 
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THREE SITES of waste treatment. At top is one of catch basins. 
In the center is one of the lagoons used for removal of settleable 
solids and floatable material from the effluent. At the bottom is 
the final lagoon with digester tanks in the background. 


advantage of gravity and employs conveyors to save labor. 
From the percolator pans in front of the melters, cooked 
meat scrap is transported by a floor-level screw conveyor 
and chute to drop into Expellers located in the basement. 
Leaving the Expellers, an inclined screw carries the press 
cake through the wall of an adjoining room into a storage 
tank from which another conveyor lifts the scrap for de- 
livery into grinders. From the grinders the partially con- 
ditioned material is raised by a bucket elevator to a 
hopper on the floor above before being passed over a 
Williams separator and vibrating screen for removal of 
hair and other impurities. Sacking is into 100 lb. bags. 

SMOKING: Smokehouses are two stories high and are 
heated with steam coils controlled by Taylor Fulscope 
devices. Arrangements for separate distribution of heat 
and smoke permits dual or individual use of the connected 
houses. The first floor is used mainly for hams and bacon, 
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while the upper level is employed for sausage products. 
The exceptional ceiling height of the lower house permits 
the entrance of 14-ft. high double trees, each with a 
capacity of 60 hams or an equivalent amount of other 
meat, The tall trees save floor space and speed up 
handling. Use of a variety of tree heights extending 
down from the high rails aids smoke distribution and 
facilitates the hanging of some items. Smoke is made 
in National smokemakers from hardwood sawdust. 

In the sausage kitchen special products include a 
Mexican smoked sausage and a Spanish loaf, both made 
with chili and other spices to fill southwestern demand 
for highly flavored meat dishes. Wieners are made in 
regular and cocktail sizes. Standard wieners are vacuum 
packed in 3-lb. packages, hand wrapped in 1-lb. cello- 
phane units, loose packed in 8-lb. cartons and, when 
specially selected for straightness and uniformity, are vac- 
uum packed six pieces to a 9-oz. flat packet. The 9-oz. 
package includes suggestions for cooking in the vacuum 
wrapper. Following this advice adds much to the flavor of 
the product and convenience of preparation. A wide va- 
riety of sliced luncheon meat products is wrapped in 
6-0z. packages by Flex-Vac equipment. 

Bacon slicing is handled with a compact arrangement 
of press, slicer and wrapping machines. Slabs cooled to 
a temperature of 26° F, are sliced with a heated blade 
and shingled uniformly. Product is graded three ways at 
the shingling operation into first grade, “Puritan,” second 
grade, “Gold Point” and third grade, “Wicklow.” The 
selected portions are placed on the central moving belt 
of a packing table where four girls on each side check- 
weigh, Wrapping is by two Hayssen automatic wrap- 
ping machines installed parallel to each other and at right 
angles to the far end of the wrapping table. As the por- 
tions approach the end of the table they are handed 
off onto moving belts, running across and under the table, 
to feed the wrapping machines. Leaving the machines 
the flat packages slide down roller conveyors to drop 
and stack without other assistance into 12-lb. cartons. 
Sealing and piling the cartons onto truck flats completes 
the operation. Assembly of cartons takes place on a 
machine close to the end of the table. 

The new air-conditioned loading dock contains a prac- 
tical innovation in the installation of metal guards around 
the lower part of the walls to protect against in-plant 
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START of the bacon slicing operation. The girl is grading product 
as it comes at high speed from the slicing machine. 





MACHINE wrapping of bacon. Note the roller conveyor in center 
foreground which brings the flat-wrapped packages directly to the 
containers in which they are shipped to the retail trade. 


truck damage to hard plaster finish, Built to a height 
of 24 in. above the floor, the guards have a_ surface 
of 3/16 in. thick floor plate backed up by 3 in, of con- 
crete tapered at the top for easy cleaning. The area is 


NEW ADDITION to the first 
floor beef cooler. In this 
room, guards of stainless 
steel sheets protect the walls 
from damage should meat 
trucks carelessly be banged 
against them. 
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This Booklet will 
SAVE YOU MONEY 


Send for it 
TODAY... 


Are you interested in putting your rendering 
operations on a more competitive basis, where 
you can process more tonnage and make more 
profit? Then you should read “A Look into the 
Future of the Rendering Business.” We'll gladly 
send it to you. Just drop us a line. You can see, 
by the experience of others, just what we can 


do for you. 
THE DUPPS COMPANY 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 








cooled by Gebhardt ceiling units and 
is insulated with 2 in. of cork on all 
sides. 

A moder laundry, located in a 
well-lighted building back of the main ~ 
plant, does an efficient job of wash- 
ing all employe clothing, white coats 
and shrouds, Equipment includes two 
rotary washers, an extractor, a steam 
heated dry tumbler, a sewing machine 
for mending torn garments and two 
pressing machines. All materials 
washed are given the same cleaning 
except for the clothes of garage me- 
chanics which are given additional 
trisodium phosphate. Standard _pro- 
cedure is to place 60 lbs. dry weight 
of clothes into a washer; fill with 
water at a temperature of 140° F.; 
add 6% lbs. of Webco soap powder 
and agitate for 45 minutes. Then the 
water is dumped and the clothes are 
given a fast hot rinse followed by a 
5-minute cold rinse. Transferred to 
the extractor the load is spun dry fol- 
lowed by removal to the steam heated 
tumbler for 45 minutes of drying. 
White coats, foreman’s clothing and 
caps are pressed. Shrouds and em- 
ployes’ clothes are neatly folded and 
placed in identifying bins. 

In the stockyards all gates have 
been converted to metal frames piv- 
oted on ball bearings. Built of 2 in. 
diameter pipe, the gates are supported 
by 4-in. pipe uprights. The roller 
bearings are mounted in 1-15/16 in. 
pillow blocks to provide durable 
hinges and easy one-finger opening 
and closing of 6 ft. high gates in 
lengths up to 18 ft. 

In the powerhouse a 317 hp. B and 
W water-tube boiler generates steam 
at 115 psi. Fuel is natural gas at 7 
psi. A 120 hp. Sterling boiler is held 
for alternate use. A new 200 ton at- 
mospheric vertical ammonia  con- 
denser is being installed. 

All mechanical care of trucks and 
cars, together with lubrication, wash- 
ing and painting, is done in the com- 
pany’s garage. In delivering over a 
700-mile radius, refrigeration of truck 
bodies by Thermo-King and Cold- 
mobile is favored. 


Australia Lifts Ban on 
U. S. Hog Casing Imports 


Australia has lifted its quarantine 
restrictions on hog casing imports 
from the United States under the fol- 
lowing conditions: 

Certificates accompanying _ ship- 
ments of hog casings must show that 
the hogs came from states free of ves- 
icular exanthema for 12 months, that 
slaughtering and _ processing were 
carried out under USDA inspection 
and that the casings are free from 
vesicular exanthema. 
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This page is an actual, unretouched photo- 
graph of the Tramp Iron collected by Cesco 
Sausage Traps from sausage meat just be- 
fore it entered the sausage casing. 


These can destroy 
your most precious asset 


CUSTOMER GOOD-WILL 


What happens when one of 


your customers bites down on a scrap 


of metal in one of your sausages? 


I. YOU HEAR ABOUT IT 


THIS IS EASY. Your insurance attor- 
neys can arrange a satisfactory settle- 
ment in case of suits. Your company 
can make explanations and apologies 
in case of complaints. The affair can 
end in a fairly happy manner. 


2.YOU DON’T HEAR ABOUT IT 


THIS IS DISASTROUS! You'll never 
know what hit you. The consumer 
vows never to buy your product 
again. The story of the metal scrap is 
told and re-told .. . always with your 
brand name emphasized. You have 
started an ill-will chain reaction that 
can cost you hundreds of customers 
and nullify years of hard work and 
thousands of advertising dollars be- 
fore it ends. And that’s just one 
sausage. 


CESCO SAUSAGE TRAPS 


remove Ferrous Contamination from Sausage Meats. 


For prices, specifications 
and installation information 
Write to 


SANITARY MODELS 

FOR ALL POPULAR 

SAUSAGE GRINDS 
4025 Sebastopol Highway 


SANTA ROSA, CALIFORNIA | SOME DEALER TERRITORIES OPEN 























NRA to Adopt Standards for Meat Meal and Meat and 
Bone Meal in Move Hailed by Feed Manufacturers 


The National Renderers Association 
will adopt standards for meat meal 
and meat and bone meal to assure 
greater acceptability of the products 
by the feed manufacturing industry, 
Richard B, Mortimer, president, has 
announced. 

The standards approved by the 
NRA membership (see table) will be 
recognized and recommended by the 
nutrition council of the American 
Feed Manufacturers Association in 
an effort to develop means of procur- 
ing feed materials of uniform quality, 
he said. 

Hailing the standards as “yard- 
sticks of feed quality,” Hobart R. 
Halloran, head of the nutrition coun- 
cil’s ingredients committee, said they 





STANDARD MEAT MEAL AND MEAT AND 
BONE MEAL 

Protein as specified 

Fat as specified 

Fiber—maximum 3% 

Ash--not more than 6% times phosphorus 


level 

Moisture—5% minimum, 10% maximum 
*Total digestible matter—-minimum 884% 
Screen: 100% to pass U. 8S. No. 7 Screen or 


No. 7 Tyler Screen 
At least 98% to pass U. S. No. 10 Screen 
or No. 9 Tyler Sereen 


Color: Preferably golden brown to medium 
brown 

Odor: Shall have a fresh meaty crackling 
odor 


Uniformity: Product shall be uniform with 
respect to composition and grind through- 
out the lot, 

*Total digestible matter determined by 
method of Gehrt, Caldwell and Elmslie, Ag- 
ricultural and Food Chemistry Journal, Vol- 
ume 38, page 159, February, 1955. 

All other assays according to Official & 
Tentative Methods of Analysis of the Asso- 
ciation of Official Agricultural Chemists, cur- 
rent edition, 











will enable ingredient buyers “to se- 
lect top quality ingredients and for 
the first time will provide an objective 
basis for comparison.” The specifica- 
tions, he pointed out, are “equally 
important to suppliers for they will 
assist in production of more uniform 
material and wider acceptance of 
suppliers’ products.” 

The standards, together with NRA 
animal protein feeding experiments 
at colleges throughout the country, 
Mortimer said, “will do much to up- 
grade the quality of our product and 
will help to meet the ever increasing 
competition of other feed ingredi- 
ents.” 

in other moves to broaden mar- 
kets for products of the rendering in- 
dustry, the NRA board of directors 
approved expanded research and 
sales promotion activities at a recent 
meeting in Kansas City. 

A grant-in-aid to Washington 
State College, Pullman, for $6,000 for 
a two-year period will continue the 
NRA’s present studies on the effect 
of animal fat fed to steers and sheep. 
Preliminary data indicate that fat in- 
creases the rate of gain and efficiency 
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of feed conversion in ruminants when 
incorporated in certain types of ra- 
tions. The effect of fat digestion and 
absorption on the digestibility of 
associated nutrients also willl be 
studied. 

A second two-year, $8,000 grant- 
in-aid to WSC for the purpose of 
feeding meat meal] to cattle also was 
approved, Steer fattening rations con- 
taining animal fat will be supple- 
mented further with meat meal to 
determine the effect of meat meal on 
gains and feed efficiency of steers, 
digestibility of dry matter, crude fiber 
and ether extract and activity of 
rumen microflora. 

A $1,000 grant-in-aid was awarded 
to the University of Tennessee, Knox- 
ville, to study the value of feather 
meal and meat meal as protein sup- 
plements for growing fattening swine. 
The board also extended the NRA’s 
present contract with the University 
of Rhode Island for one year and re- 
viewed preliminary reports from the 
University of California, University of 
Delaware and North Carolina State 
College on animal protein feeding 
studies. 

In addition, the directors made an 
extensive tour of the facilities of Mid- 
west Research Institute at Kansas 
City, where the association has a basic 
research program on_ tallow and 
grease, and received a report of the 
first year’s findings. 

The NRA will propose to the 
USDA that two representatives of the 
rendering industry be sent to Japan 
for two months to promote better un- 
derstanding between the two coun- 
tries regarding specifications and ship- 
ping practices for exporting tallow 
and grease, Mortimer said. This trip 
would be financed jointly by the 
USDA and the NRA under provi- 
sions of Public Law 480, designed to 
promote the sale of surplus agri- 
cultural commodities abroad. 

Next regular meeting of the NRA 
board of directors was set for June 
23-25 on the campus of Washington 
State College. 


Financial Notes 

A 25 per cent stock dividend has 
been declared by directors of The E. 
Kahn’s Sons Co., Cincinnati. Robert L. 
Moran, secretary-treasurer, said com- 
mon shareholders of record April 6 
will receive on May 1 one additional 
share for each four shares held. No 
fractional shares will be issued, he 
said. The firm currently has 125,070 
shares of common outstanding. All 
preferred was redeemed last year, 


AMI Launches Big Spring 
Campaign to Boost Beef 

The meat packing industry will ad- 
vertise and merchandise beef items 
extensively during the spring cattle 
run in the next several weeks, the 
American Meat Institute reports. 

Beef eating has made encouraging 
advancement in recent years, the AMI 
pointed out, and now averages ¥% lb. 
a day for the school-age and adulli 
population of the United States. 

“While this is progress, it still leaves 
the nation ranking behind the high- 
meat-diet countries of the world.” 

Uruguay, Argentina, Australia and 
New Zealand all have higher meat 
consumption rates than the United 
States, which last year reached the 
highest in 47 years at 161 Ibs. 

The Institute added, “Beef con- 
sumption itself soared to an all-time 
record of 81 Ibs. per person last year. 
The increase in production thus far 
in 1956 indicates a still higher rate. 

“The best way to support contin- 
ued and adequate production is to 
stimulate greater demand for the 
product of our farms and ranches. We 
in the meat industry can do this 
through promotional efforts in every 
direction and at the same time per- 
form a notable service to the public 
by stimulating better nutrition.” 

The Institute noted that the per 
capita beef consumption rate was only 
54 Ibs. in 1940 and as recently as 
1951 was but 55 Ibs. The 47 per cent 
increase from 55 to 81 Ibs. in five 
years resulted in a consumption last 
year of more than 13,000,000,000 Ibs., 
against 8,500,000,000 Ibs. in 1951. 

Part of this rise in total consump- 
tion came from the requirements of 
an increasing population, the Insti- 
tute said, but in addition to that there 
was the per-person beef rise which 
called for an extra 7,000,000 cattle 
in 1955. 

The “progress report” covering a 
decade and a half was released in 
connection with the Institute’s spring 
“big push for beef” campaign, em- 
phasizing that current large supplies 
make beef one of the nutrition bar- 
gains of the day. The AMI noted that 
beef production in the last year has 
outstepped, almost month for month, 
the year-ago volume. 

The promotion will draw attention 
to the budget values of beef, focusing 
on supermarkets which account for a 
large percentage of all retail meat 
sales. More than 12,000 of them are 
supplied with full-color posters and 
point-of-sale cards emphasizing beef. 

In addition, the Institute will run 
full-color advertisements in several 
women’s magazines as well as in Life 
and The Saturday Evening Post. 
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California Legislature 
Passes Beef Council Bill 


The California Beef Council bill 
has been passed by the California leg- 
islature and sent to Governor Good- 
win Knight for signature. 

Harvey A. McDougal, president of 
the California C attlemen’s Associa- 
tion, termed the bill “a tremendous 
step ahead” for the cattlemen’s beef 
promotion program. This is the first 
time a state legislature has acted to 
provide means for financing  state- 
wide beef promotion. 

The bill provides that 10c per 
head will be collected on all beef cat- 
tle and calves sold in the state. The 
fee will be collected by the hide and 
brand inspectors at the time of sale. 

After signature by the governor, the 
bill will not become effective until it 
is ratified at a referendum of beef 
cattle producers, which is expected to 
be held early in August. Approval by 
65 per cent of those voting will be 
necessary for ratification. 


President Renews Request 
For ‘Good Farm Bill’ 


President Eisenhower called upon 
Congress again this week to enact “a 
good farm bill” promptly. 

He signed two lesser agricultural 
bills into law, one exempting farmers 
from paying the federal tax on gaso- 
line used in farm operations and the 
other expanding efforts to eradicate 
brucellosis and extending and ex- 
panding the schoo] milk program. 

Senate-House conferees on the om- 
nibus farm bill were expected to finish 
their work on the measure late this 
week before Congress returns April 9 
from its Easter recess. 

The federal meat grading amend- 
ment by Senator Wallace F. Bennett 
of Utah was eliminated by the con- 
ference committee late last week. The 
amendment, directing the Secretary 
of Agriculture to initiate a study of 
the effects of federal meat grading, 
was opposed by WSMPA, NIMPA, 
the American National Cattlemen’s 
Association and several other groups 
on the ground that it was a move to 
discredit federal grading. 


Kosher Label Law Asked 


A public hearing on whether to 
«dopt legislation on the labeling of 
“Kosher-style” or “Kosher-type” meat 
tas been requested of the Cincinnati 
city council by C. A. Harrell, city 
manager. It was suggested earlier that 
there should be a city ordinance pro- 
hibiting such labeling unless the meat 
products are prepared in accordance 
with Jewish dietary laws. 
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HOG SPLITTER 
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HE WANTED "SERVICE PLUS” 
aud he got ct! 


The “big names” of the Meat Industry naturally turn to the 
big name in splitting equipment: BEST & DONOVAN. The list 
of B&D users reads like the Blue Book of the Meat Industry . .. 
they are all there. And certainly in large part the “big names” 
have become BIG through their purchase of the right tools for 
the right job ... such as BXD’s full line of splitters, saws, markers 
and combination units. The saw illustrated is one of the B&D 
favorites among all packers, large and small . . . write for details 
of this and other B&D Machines today. 


BEST & DONOVAN 
332 SOUTH MICHIGAN AVE. 




















CHICAGO 4, ILLINOIS 
LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 


WASHINGTON5 — — D.C. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception” forwarded 


upon request. 
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Kneip Follows 


——_ 





SPACIOUS LOADING dock (upper photo) provides efficient product flow. 
Lower photo shows vertical conveyor which feeds barrels into storage room. 


MODERN meat distribution 
plant is the latest facility con- 


structed by the aggressive and 
expanding company of E. W. Kneip, 
Inc., Chicago. Located in Forest Park, 
a western suburb, the plant buttresses 
the customer service policy which in 
32 years has been instrumental in 
shaping its growth, from a one re- 
tail butcher shop to a large whole- 
saling and slaughtering organization. 
The firm operates beef slaughter 
plants in Elburn, Ill., Omaha, Nebr. 
and another distribution plant in Chi- 
cago’s famed Fulton street market. 
The new plant site was dictated 
by the continuing growth of Chicago 
suburban states Elmer W. 
Kneip, Better delivery 


areas, 
president. 


= 


schedules can be maintained for 
suburban area customers, as relatively 
dense city traffic does not have to 
be traversed to arrive at the be- 
ginning of the delivery run. Also, 
management found the space limita- 
tions of Fulton street cramping its 
beef and pork boning operations. It 
was decided to expand boning opera- 
tions in ‘the new plant. 

The plant features 1) a three-level 
all brick and concrete building, 2) 
a planned product put-through, 3) 
separation of storage and service facil- 
ities from the main plant work area, 
4) ample dock area for rail and 
truck product receiving or shipping, 
and 5) a conveyorized arrangement 
for meat boning. 


















Suburban Exodus 


Efficient Boning, 
Beef Handling 
Operations Serve 


Growing Market 


The main sales cooler, boning de- 
partment, freezer coolers and_ ship- 
ping department are located on the 
first floor. Employe comfort facilities 
and dry storage areas are on the sec- 
ond floor. The boiler and engine room 
are located in the basement. 

The main large sales cooler, which 
can hold up to 1,500 beef quarters, 
has several interesting features. There 
are 12 rails in this room which is ap- 
proximately 110 ft. x 40 ft. To permit 
easier cutting out of quarters from 
the rails and facilitate movement, 
each rail at midpoint has a_two- 
way switch. This technique has im- 
measurably expedited the movement 
of quarters within the cooler. 

Another feature of the cooler is its 





CONSTRUCTION features of modern distribution plant include supply rack which brings barrels from storage room for product loading. 
Center photo illustrates centralized drainage system under fin coils and anchoring of |-beams in main steel supports. A midway switch 


system on all-beef rail (right photo) expedites handling of quarters in wholesale cooler. 
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three-door rail car opening. Quarters 
are transferred from the car directly to 
the outside rail which is used for 
weighing. The ability to spot three re- 
frigerated rail cars at one time lessens 
dependence on switching service and 
reduces demurrage charges. 

In unloading refrigerated rail cars, 
the firm uses accordion type shelters 
made of insulated material which 
fully enclose the area between the 
cooler door and the refrigerator car 
door on three sides. All meats coming 
into plant are rail scaled. 

Carcass quarters for boning move 
directly to the boning department via 
the outside rail. 

The plant also has a cooler door 
that permits receiving quarters from 
the truck dock. While normally all 
beef product moves out via the ship- 
ping cooler, where it is weighed, in 
heavy shipping periods the meats can 
move directly from the sales cooler 
to the truck dock. 

The shipping clerk’s office located 
in the shipping room has a window 
providing full view of the dock. 

The sales cooler ceiling is precast 
cement. Plant management elected to 
use this material on recommendation 
of its architects and engineers, Smith, 
Brubaker & Egan, Chicago. Construc- 
tion of the plant began late in the 
year so part of the building clearly 


would have to be constructed in cold 
winter months. The precast roofing is 
not subject to weather conditions for 
curing or pouring and lowered over- 
all cost by eliminating need for con- 
struction forms. Lighter than poured 
cement, the precast forms lowered re- 
quirements for steel supporting. 

The rail system is supported by steel 
I beams anchored in cross pieces ex- 
tending to the building frame. 

To protect quality of meats in the 
cooler, Kneip uses a fin type direct 
expansion coil. Cooler temperatures 
are held at 35°F. by Minneapolis- 
Honeywell controls. Fin coils permit 
holding this lower temperature with 
no danger of frosting and bloom loss 
to the upper portions of the quartered 
meats. 

Fins were installed in banks to per- 
mit alternate defrosting which mate- 
rially aids in keeping cooler humidity 
at the correct percentage. Each fin 
bank has its own drip pan directly 
underneath which connects to a cen- 
tral moisture discharge system. 

Abutting the main sales cooler is 
the boning department. Two conveyor 
boning systems have been furnished 
and installed by the Globe Co. The 
boning operation was designed in a 
straight put-through pattern. As was 
noted previously, the beef quarters 
are railed directly from the holding 





BONED BEEF (top photos) and pork (lower photos) products are funnelled into common 
order assembly room (center photo on right) for shipment. Beef boning starts with primal 
band saw breakdown; moves via conveyor to individual boning stations and then to barrel 
packing station as boned cuts. Pork loins move from storage section to boners and then 
to back rib separation saw, to product packoff where cartons are wire bound prior to 
transfer to order assembly. Ready to ship beef cuts move in barrels for order assembly 
via roller top conveyor. Boned pork is placed on skids for freezer or shipping department. 









cooler into the boning department. 
The rail goes past a Jones Superior 
breakdown saw equipped with a slid- 
ing table top. 

Broken primal cuts glide from the 
table top conveyor to the main stain- 
less steel slat conveyor via chute. 
One employe, who aids the saw oper- 
ator, guides the cuts down the chute. 

if any of the primal cuts are to be 
sold bone-in, this assistant places them 
on a trolley tree and pushes them 
on the transit rail. On this rail the 
treed cuts move directly to the ship- 
ping room rail scale or back to the 
main sales cooler. 

The beef boning conveyor is ap- 
proximately 40 ft. long and has eight 
boning stations, four to each side. 
Each boning station has a two-man 











































boning table sufficiently large to per- 
mit easy movement of larger primal 
cuts such as rib or chuck. All stations 
have Globe Grip Strut safety floor- 
ing which contributes to the comfort 
of the boners by protecting them 
against the chill of the floor. 

The conveyor, equipped with a 
variable speed drive, has two flights 
—a stainless steel slatted product flight 
and the upper Neoprene bone flight. 
The stainless steel Hight is at boning 
table top level. On it the bone-in 
primal cuts arrive at the boning sta- 
tions. Boned meats move and dis- 
charge at a central packoff station 
where employes place various cuts 
in suitable barrel or box containers. 
Bones are discharged via chuting into 
steel drums for movement to the 
renderers truck at the loading dock. 

If meats are to be boxed, boxes 
assembled at the packoff stations 
travel via roller top conveyor through 
a cold storage door to the ship- 
ping room. Here product is weighed 
and machine wire bound. This simple 
feature lessens the amount of truck- 
ing needed in and out of the boning 
department. 

The pork boning conveyor, about 
25 ft. in length, has 10 boning sta- 
tions. Boning stations are continuous 
aprons. Neoprene belting is used to 
move the bone-in and bone-out prod- 
ucts. The lighter weight of these prod- 
ucts permits use of belting rather than 
stainless steel slatting used on the 
beef side. 

The pork boning operation is con- 
ducted on a straight put-through 
basis. Incoming loins are removed 
from the trucks or containers in which 
they arrive and placed at the head of 
the table which has retainer sides. 
The operator, who places the green 
meats on the table, operates the Gar- 
rard wire strapping unit. As needed, 
two butchers at the head of the table 
place the loins on the conveyor for 
movement to other butchers. The 
strip loin, tenderloins and the bones 
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ROOMY AISLES and 
ample lighting show off 
beef to best advantage 
in large carcass holding 
cooler at Kneip's new 
suburban plant. 


travel to the end of the conveyor. 
The loin bone is cut into the back rib 
and the back bone section. The back 
ribs are boxed as are the tenders and 
loin strips. One operator cuts the 
bones and places product in shipping 
containers. Another employe scales 
product and wire straps containers. 

The filled boxes are placed on skids 
for movement into the firm’s freezer 
or shipping department. The aisle 
space between the two boning con- 
veyors is sufficient to allow easy 
movement of product into or out of 
the freezer section or shipping dock. 

The freezer proper, which is about 
48 ft. x 40 ft., is equipped with a sharp 
freezer, 20 ft. x 16 ft. The freezer 
is held at 0° to —10° F. while the 
sharp freezer is held at —25°. The 
sharp freezer is used for all products. 
After it is thoroughly frozen, prod- 
uct is transferred into the holding 
freezer. In general, it has been found 
that by moving product directly from 
boning room into the freezer, both 
quality and yield are protected. Fast 
freezing aids retention of flavor-giving 
juices and better color. 

Barrels for the bone-out meats ar- 
rive at the boning department by a 
spiral chute which is charged from 
the second floor dry storage area. 
Barrels arrive at this floor via a port- 
able barrel chute at the rear of the 
plant. Incoming barrels are placed 
directly from the truck into the lug 
arms of the conveyor which carry 
them to the roof. Here they glide 
down a pipe type chute through 
a special door into the dry storage 
area. When required, barrels are sent 
into the downward spiral chute 
through an insulated cooler door. The 
insulated door prevents any appreci- 
able cold air loss from the cooler. 

Management is well pleased with 
the performance of the conveyorized 
boning operations. Improved produc- 
tivity can be attained from the space 
used and a more versatile operation 
is possible. 


The boning cooler has a tile wall 
and is refrigerated with fin type coils. 
Temperatures are kept at approxi- 
mately 40° F. 

Another plant feature which assures 
great efficiency and quality work- 
manship, is fluorescent lighting in- 
stalled in the boning department. 
Seven banks of fluorescent lights run 
the length of the department giving 
an actual reading of 100 ft. candles 
at boning stations. 

The shipping department has rail, 
floor and package scales. 

A plant office, at the junction of 
the shipping room and boning depart- 
ment, has Thermopane glass on three 
sides so supervisory personnel can 
observe operations in the boning or 
shipping departments and also note 
meats being railed out of the main 
sales cooler. 

A Cleaver Brooks package oil- 
burner boiler for comfort heating and 
a Sellers immersion heater for wash- 
up water are located in the basement. 
The engine room has a Howe com- 
pressor providing 40 tons of refriger- 
ation and a booster unit of 12 tons 
for the freezer and sharp freezer. The 
refrigeration system was installed by 
Arctic Engineering Co., Chicago. 

Management is proud of its new 
plant which represents another mile- 
stone in its growth through service 
rendered. 


Streptococci in Canned 
Hams Is Symposium Topic 


Dr. C. F. Niven, jr., an assistant 
director and chief of the division of 
bacteriology of the American Meat 
Institute Foundation, presented a 
paper, entitled “Significance of Strep- 
tococci in Canned Hams,” (in ab- 
sentia) at the First International Sym- 
posium of Food Bacteriology at Lille, 
France. 

Other papers presented at this sym- 
posium indicated that the occurrence 
of streptococci in canned hams pre- 
sents a serious spoilage problem with 
European products. Dr, Niven’s paper 
summarized current knowledge con- 
cerning this problem in the United 
States and indicated that it may be 
less of a problem here. 

Dr. Niven also stressed the limited 
amount of information available on 
the indigenous microflora of cured 
meats, including canned hams. At the 
present time, the American Meat In- 
stitute Foundation has a_ graduate 
student, Donald Lake, studying some 
aspects of this problem as part of his 
thesis research for the department of 
microbiology, University of Chicago. 
However, | this represents only a 
limited attack on a problem of con- 
siderable importance to processors. 
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Your product...in clear 
CELLO-POLY and MYLAR*POLY pouches 


plus glamorous 


SHELLMAR-BETNER ~~ 
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adds up to the fastest selling package 


in the showcase 


Luncheon meats sell faster when they're packaged in cello-poly 
or mylar®-poly pouches. These extra-clear, brightly printed | 
pouches are made by the extrusion lamination process. Cello-poly To mombur! 
and mylar*-poly provide excellent gas transmission properties for ‘ 

vacuum packaging. Since we extrude pure polyethylene on to we convert and print 
Mylar or cellophane, there is no discoloration due to adhesive nor 
are there any retained solvent and adhesive odors. The extrusion ‘Zs S CELLOPHANE, SARAN 





of polyethylene to cellophane reduces delamination to the very AND PLIOFILM 
utmost. The printing is trapped between the polyethylene and 
the cellophane and, thereby, adds sheen and scuff-proofness to Hh 
our package. And, of course, you get the extra advantage of ~ 
Shellmar-Betner quality printing. 






“Sue 
7 CELLO-POLY AND 
MYLAR’*-POLY 


For the best in extrusion laminated pouches come to Shellmar- 


Betner. A Technical Service representative will review your prob- FOIL-POLY 
lems, have a trial pack made so all operations can be viewed and 
reviewed. You're assured of satisfaction. Call us today. BENCOSEAL 














CONTINENTAL E CAN COMPANY 
SHELLMAR- BETNER DIVISION 


QUALITY PRINTERS AND CONVERTERS OF FLEXIBLE PACKAGING MATERIALS 


*Du Pont's registered trade- 
mark for its polyester film. 
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Packer Sues Ohio City for 
Return of Inspection Fees beso 

A suit against the collection of city Vi 
meat inspection fees in Columbus, 1g 
Ohio, has been filed in Common} Of 
Pleas Court by David Davies, Inc., B 
Columbus, which asks the return of} gak 
$83,057.19 collected from it by the} 
city from April 1, 1954, to March 1,’ bl 
1956, be 

The suit charges that the fees col- | su 
lected “are grossly in excess of the} Vig 
actual cost of the inspections” and) | .., 
says they were “paid involuntarily) «5 
and under written protest.” 


THE COLD FACTS ARE: 
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Inc. 
ee ° A similar action was brought by 2 
do your icing job better lo the firm in 1953 when the fete were aa 
collected under a board of health reg- ‘ 
because of SUPE RIOR PERFORMANCE ulation. The regulation was ruled aa oe 
constitutional and the fees were re- i ; 
Featuring: Simplicity of Design . . . Only One Moving funded. I 
Part ... No Turning Seals . . . Quiet Well Lubricated The Columbus city council then] 5, 
. : | passed an ordinance on March 29, Fra 
Gear Head Drive ... No Ice Carrying Parts ... Ac- | 1954, providing for inspection fees} |." 
cessible and Sanitary . . . Built to Last Construction. | and authorizing the board of health ro 
| to stop inspection services to any Sac 
PRODUCES CRISP, DRY, SUPER-COOLED FLAKE ICE | slaughtering concern which failed to Fra 
Designed to fit your requirements. Models—'/2 to 20 tons capacity | pay the fee. Brc 
| Attorney John L. Davies, jr., an és) 
| executive of David Davies, Inc., who ’ 
Cc Oo L- F L A K E Cc 0 Re ad O RAT H Oo N | filed the suit, said that a withdrawal pir 
2446 SOUTH ASHLAND AVENUE * Phone TAylor 9-1055 * CHICAGO 8, ILL. | | : peak eapecton Se Tene Ws Pe ay 
| the fees would result in the immedi- | 
| ate cessation of the packing com- i 
ae pany’s business. He estimated that Me 
his firm pays nearly $50,000 yearly in ‘i 
inspection fees. The city receives} .. 
some $90,000 annually for all inspec- a 
tions. D: 
On other occasions, packing com-| yy, 
pany officials have claimed that the Se. 
fee amounts to a tax which cannot be L | 
passed on to customers since local : 
firms compete with interstate firms ul 
that receive free federal inspection. aa 
Here Are Meetings Leading ” 
x S} 
BLACK HAWK Up to NRA Convention Sa 
Hee ‘a ATS Preliminary plans for the 23rd an- m 
nual convention of the National Ren- Vi 
FROM THE LAND O'CORN derers Association, to be held Octo- na 
ber 1-3 at the Hotel Statler, Boston, da 
were made at a recent meeting of the st 
18 8 STAINLESS SMOKE STICK New England Renderers Association. 
si Joseph Linsey, convention chairman, R 
1 STICK FOR ALL PURPOSES reported appointments of committees Bi 
= en to handle reception, publicity and spe- 
. «+ from Cocktail Sausage to Heaviest Hams! cial events. 
A universal smokestick for every purpose! Other meetings scheduled in the g 
Special alloy of 18% chrome and 8% nickel meantime by regional groups include: st 
stainless gives this SMALE SMOKESTICK all Southeastern, April 9, Henry Grady S. 
the perpetual-advantages that money can ek Atlee Ca Picts Comt p 
buy. Rugged — It will not warp... pit... otel, Atlanta, Ga.; Facitic Coast, : 
rust ... or corrode. Nests; nothing to wear board meeting, April 14, Hotel Stat- ti 
out; no replacement costs! Any lengths. Size 1%” wide 1” high ler, Los Angeles; Middle Atlantic, th 
Write for catalog and prices today! Also: Stainless Steel Bacon Hangers April 25, Baltimore; Allied Eastern, fr 
ae — ped “ha on | banquet, May 1, New York City; C 
Smale Metal Products Co. ss 5 ee * eae | — region, September aa v 
Manufacturers of Stainless Steel Equipment ea a , Hangers Screens . . . | | jae — png inne 4 
Neck Pins .. . etc. region, > 23-24, Plank 
1250 WN. STONE ST., CHICAGO 10, ILL. e@ SU 7-6707 | Hotel, sihoaukee. e 
26 THE NATIONAL PROVISIONER | 








of city 
umbus, 
ymmon 





» anes 
urn of} 
by the | 
arch 1, 


es col- | 
of the} 
s” and! 
intarily 


tht by 
S were 
th reg- 
led un- 
ere re- 


1 then 
ch 29, 
n fees 
health 
fo any 
iled to 


jr., an 
*., Who 
drawal 
to pay 
nmedi- 
- com- 
d_ that 
arly in 
eceives 
inspec- 
¥ com- 
iat the 
not be 
2 local 
» firms 
ction. 


ng 


rd an- 
il Ren- 
Octo- 
30ston, 
of the 
‘iation. 
irman, 
nittees 
id spe- 


in the 
clude: 
Grady 
Coast, 
‘1 Stat- 
tlantic, 
astern, 

City; 
21-23, 
1 Fifth 


ikinton 


SIONER 








Vignaux Elected President 
Of Pacific Coast Jobbers 


B. Inv VicNAvx of Victor Meat Co., 
Oakland, Calif., has been elected 
president of the Pacific Coast Meat 
Jobbers Association, San Francisco, 
succeeding ARMANDO J. FLOCCHINI of 
Durham Meat Co., San Francisco. 
Vignaux served as vice president last 
vear, 

FRANK Fotenos of Skipper Meats, 
Inc., San Francisco, formerly associa- 
tion treasurer, was elected vice presi- 
dent, and Ray Luce of Luce & Co., 
San Francisco, was named treasurer. 
Epwarp J. DoLLaRD was re-elected 
as executive secretary. 

Directors for 1956 are: JosEPH 
Bacciocco, California Meat Co., San 
Francisco; Rocky BENNETT, Schweit- 
zer & Co., San Francisco; JOHN 
Cxiauss, jr., Clauss & Kraus, Inc., 
Sacramento; WuLuIAM Drxon, San 
Francisco; GEORGE FoTENos, Fotenos 
Bros. Meat Co., San Francisco; RENE 
Guerra, Tesio Meat Co., Oakland; 
Byron Horton, Meat, Inc., Seattle, 
and VERN KEENER, Keener’s Market, 
Bothell, Wash. 

Also, E> K1EMELE, Ted’s Meat Co.., 
Inc., Stockton; MAtr Kov:icu, Denver 
Meat Co., San Jose; Grorcra Kvu- 
vALIs, American Meat Co., San Fran- 
cisco; R. Luccuesint, P. Micheletti 
Co., San Francisco; GEorGE Horton, 


Davison Meat Co., San Francisco; 
W. W. Rystoci, Serv-U-Meat Co., 
Seattle, Frank Fotenos, Flocchini, 


Luce and Vignaux. 

Preparations are well underway for 
the association’s fifth annual conven- 
tion, set for May 17-20 at the Fla- 
mingo Hotel, Las Vegas. GErorGE 
SHENSON of H. Shenson Meat Co., 
San Francisco, is convention chair- 
man. The group will leave for Las 
Vegas from the San Francisco Inter- 
national Airport at 2:15 p.m. Thurs- 
day, May 17, aboard a TWA Con- 
stellation reserved for the occasion. 


Rose Packing Co., Chicago, 
Building $900,000 Plant 


Rose Packing Co., Chicago, has be- 
gun construction of a $900,000, one- 
story plant and office building at 4900 
S. Major ave. in that city, W. A. Rose, 
president, announced. Upon comple- 
tion of the building early next year, 
the company will move operations 
from present quarters at 210 N. Green. 

Clearing Industrial District, Inc., 
Chicago is the architect and builder. 
WituiaM R. Rose, vice president of 
the pork packing company, did the 
engineering layout for the plant. 
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NEW OFFICERS of the 
Meat Packers Association for 1956 are 
(I. to r.): Lorenz Neuhoff, Ill, Frosty Morn 
Meats, Inc., Kinston, secretary; V. H. Bode, 
sales manager of Carolina Packers, Inc., 
Smithfield, president, and A. B. Brady, gen- 
eral manager of Chadbourn Packing Co., 
Chadbourn, treasurer. Not shown is the 
newly-elected vice president, C. A. Bow- 
man, president of Hickory Packing Co., Inc., 
Hickory, who was unable to be present. 
The officers were elected at the associa- 
tion's second annual meeting at the Sir 
Walter Hotel, Raleigh. 


North Carolina 





McCarthy and Kurkowski Are 
Named Officers of Morrell 


Election of two new officers of John 
Morrell & Co. has been announced 
by W. W. McCa..ivum, president. 
They are Frank E. McCartny, 
named an assistant vice president of 
the company, and Lioyp J. Kurkow- 
SKI, assistant controller, who also was 
elected assistant treasurer. 

All other officers of the company 
were re-elected. 

McCarthy, a veteran of some 22 
vears with the company, is general 
manager of the firm’s provision de- 
partment. He has held important sales 
positions with the company since be- 
ing transferred to Ottumwa in 1948 
and was named to his present post 
last September. 

Kurkowski, a certified public ac- 
countant, joined the Morrell company 
in March, 1955, after service with 
Price Waterhouse & Co. of Chicago, 
auditors for the Morrell company. 
Kurkowski will transfer about May 1 
to the general offices in Chicago, 
where he will assume direction of 
accounting and financial operations 
there under the general direction of 
the controller and treasurer. 

Other officers elected at the board 
meeting include G. M. Foster, chair- 
man; J. M. Foster, R. T. Foster. 
A. CLaupE Morreti, H. T. Quinn, 
C. I. Sat, JoHN BLANKENSHIP and 
V. A. Gress, vice presidents; E. |. 





GriER, vice president and secretary; 
C. B. McCLELLAND, treasurer and as- 
sistant secretary, and J. R. HInsey, 
controller. Re-elected as assistant vice 
presidents were L. E. WINNETT, 
V. M. Kieespies, O. F. MATTHEWs, 
H. W. Moore and H. F. BE tt. S. M. 
Conpir was re-elected an_ assistant 
secretary. 


Hugh Oburn, Wichita, Gets 
AMI's 1,576th Gold Emblem 


Hucu N. Osurn, 70, semi-retired 
as an officer of The Fred Dold and 
Sons Packing Co., Wichita, Kan., is 
the recipient of a recognition award 
for 50 years’ service to the meat pack- 
ing industry. The gold emblem, the 
1,576th issued since 1923, was pre- 
sented on behalf of the American 
Meat Institute. 

Oburn joined Jacob Dold Packing 
Co., Wichita, in 1904 as a laborer in 
the dry salt cellar and a year later 
became cashier in the company’s city 
branch. He became manager of the 
city market in 1911, had charge of 
jobbing and city sales during World 
I, and in 1919 became city branch 
manager. He held this position until 
December 15, 1928, when he resigned 
to become sales manager of the Fred 
Dold company, a pork and beef proc- 
essor. Oburn continued as sales man- 
ager and vice president until May 28, 
1954, when he resigned from these 
positions and became semi-retired. He 
was succeeded by his son, Wayne, 
who had joined the Dold company 
in February, 1936. 

The elder Oburn has another son, 
KENNETH, who owns a retail meat 
market and locker plant in Mulvane, 
Kan., about 20 miles south of Wichita. 


PLANTS 


United Home Dressed Meat Co., 
Altoona, Pa., is one of the food con- 
cerns involved in a proposed stock ex- 
change which will put the meat com- 
pany under the control of R. C. Wil- 
liams & Co., old-line wholesale groc- 
ery firm in the Bronx, N. Y. 


Omaha Meat, formed as a Cali- 
fornia corporation April 2, marks the 
merger of two well-known Long 
Beach, Calif., provisioners, Hale Meat 
Co. and Pacific Meats, Inc. The new 
firm plans a sizeable modern plant at 
16th and San Francisco sts., Long 
Beach, with construction to start in 
about 30 days. Officers of the new 
firm are: C, Lee Hate, president; 
Don E. Montacvue, vice president, 
and Leronarp LINDLEY, secretary- 
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treasurer, The company s new jobbing 
plant also will handle ship provision- 
ing. 

Continuing progress during 1955 
has been reported by H. D. METZGER, 
general manager of Ideal Pork Prod- 
ucts, Ltd., Owen Sound, Ont, Each 
month showed improvement over the 
same month of 1954, he said, and 
the 28-year-old firm anticipates an- 
other good year in 1956. 


The city council of Soda Springs, 
Ida., has issued a permit to LoREN 
FOWLER for construction of a modern 
meat processing plant on S. Main st. 
in that town. 


Ray Lutuer, Luther Packing Co., 
Atlanta, Nebr., has sold the present 
site of his slaughterhouse to an auto 
wrecking firm and plans to build a 
new packing plant south of Hold- 
rege, Nebr. The main building from 
Atlanta will be moved to the new lo- 
cation and remodeled to take care of 
all phases of the business, which now 
includes a locker plant in Holdrege. 


W. L. Harmon and Son, Saluda, 
S. C., plans to erect a new $30,000 
cement block plant in that town. The 
firm has been engaged in the whole- 
sale meat business in Saluda for many 
years. 


A small packing plant under con- 
struction in Martinez, Ga., is expected 
to be ready for operation about June 
1. The plant will be owned and op- 
perated by James R. Lewis and his 
brother, PoRTER. 


JOBS 


Bos AMBACHER, JR., manager of the 
Armour and Company branch at 917 
Noble st., Philadelphia, has been ap- 
pointed manager of operations for the 
company in Cuba. ARTHUR C. Monr, 
with Armour for 27 years, will suc- 
ceed him as Philadelphia branch man- 
ager. JoHN C. MAnaGaNn has _ been 
named assistant manager of the Phila- 
delphia branch. 


Stockholders of Wilson & Co., Inc., 
Chicago, re-elected three directors 
for three-year terms at the company’s 
recent annual meeting. They are: 
James D. Cooney, company president 
and a director since September, 1953; 
Epwarp Foss WItson, chairman of 
the board, who has been a director 
for 23 years, and RAWLEIGH WARNER, 
chairman of the board of the Pure 
Oil Co. and a Wilson director for 
eight years. 


J. L. Stmmons has been named 
manager of the Swift & Company sales 
unit in Shreveport, La., succeeding 
G. R. Catuey, who has been trans- 
ferred to New Orleans. 
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TRAILMARKS 


It was “Founder’s Week” April 2-7 
for Turvey Packing Co., Blackwell, 
Okla., celebrating the firm’s 33 years 
in business and the 50th year in the 
meat industry of its president, Sam H. 
Turvey, sr. Goal announced by the 
company for the week was: “To beat 
the biggest week we ever had by at 
least 10 per cent.” 


Jacos Levin, president of Sinai 
Kosher Sausage Corp., Chicago, will 
serve as chairman of the meats divi- 
sion of the 1956 Combined Jewish 
Appeal of Chicago. This year's goal 
is nearly $7,000,000 to help finance 
a world-wide program of relief, immi- 
gration and rehabilitation. Levin, a 
former co-chairman for C.J.A., said 
that $1,500,000 of the Chicago Ap- 
peal fund will be used for an emer- 
gency immigration program to remove 
45,000 Jews from strife-torn Morocco 
and Tunisia and resettle them in 
Israel this year. 


A new profit-sharing pension plan 
has been established for employes by 
Zweigart Packing Corp., Pocatello, 
Ida. Date D. JoNEs, company con- 
troller, said all profits of the firm in 
excess of that required for expansion 
will be allocated to a trust fund. After 


15 years with the company, an em- 
ploye may draw the balance of his 
account in any manner he wishes or 
leave the money in the account until 
he retires. Jones said 41 of Zweigart’s 
53 employes will qualify for the cur- 
rent years allocation, which will av- 
erage $500 per person, and the others 
will qualify if they remain with the 
firm at least one year. The plan was 
drawn up at the request of Frep A. 
ZWEIGART, president; Emi ZWEIGART, 
vice president, and Mrs. ALBERTA 
Ristow, secretary-treasurer, 


Joun E. Wixson of Packinghouse 
By-Products Co., Chicago, is observ- 
ing his 50th anniversary in the meat 
industry. He began with Swift & 
Company in 1906, then served with 
Wilson & Co., Inc., and later was as- 
sociated with some meat wholesalers 
before joining the Chicago brokerage 
company five years ago. 


A group of U. S. meat packers will 
visit the German meat packers’ exhi- 
bition in Hanover, Germany, June 10- 
17, and also will observe operations 
at a number of German plants during 
a trip arranged by C, E. Diepew of 
C. E, Dippel & Co., Inc., New York 
City, supplier of packinghouse ma- 
chinery. The group will be limited to 
about 25, with 15 already pledged 








GOING PLACES in Arkansas, the Arkansas Independent Meat Packers Association also 
is making itself known outside that state through combined efforts of members to advance 
the industry. Among the joint ventures that have attracted favorable attention was the 
special flight made by an AIMPA delegation (above) to the regional meeting at Houston 
of the Southwestern division, National Independent Meat Packers Association. Newspaper 
photographers and television cameramen covered the takeoff from Adams Field at Little 
Rock. Chris E. Finkbeiner, president of Little Rock Packing Co., is president of both 
AIMPA and NIMPA. The state association, long a dormant group which met once or twice 
a year when members felt like it, has come to life during the past year and is growing 
fast. Meetings are held monthly, with programs designed to inform packers of trends in 
marketing, legislation, farmer-stockmen cooperative programs, university extension programs, 
food and drug control problems, wage and hour provisions, company credit unions, etc. 
The Houston trip is only the beginning of Arkansas’ participation in the national meat 
picture, Finkbeiner said, adding, "Arkansas packers are going to join with fellow inde- 
pendents throughout the nation in developing local quality and local pride in local brands." 
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to go, he said. They will leave by 
Lufthansa Super Constellation from 
Idlewild Airport June 2 and arrive at 
Duesseldorf the following day, when 
they will begin inspecting plants en 
route to Hanover. Transportation and 
first class hotel accommodations are 
being arranged by the New York of- 
fice of Lufthansa and will cost an esti- 
mated total of $1,100 to $1,200. 


SAMUEL SILVERBERG, president of 
Philadelphia Dressed Beef Co., Phil- 
adelphia, has been named chairman 
of the meat trades in the food trades 
division of the 1956 Allied Jewish Ap- 
peal campaign. 


Jack Goon, purchasing agent and 
assistant plant superintendent, Union 
Packing Co., Los Angeles, has re- 
turned after a five-week tour of Pan- 
ama, San Salvador and the West In- 
dies. Good was accompanied by his 
wife, RoseMaAry, sister of Union’s 
president, ADOLPH MILLER. 


FRANK T. WHALEY, who was in 
charge of beef sales at the Swift & 
Company plant in Saginaw, Mich., for 
32 years, retired recently. He directed 
sales of more than 100,000 tons of 
beef during his career. 


IsADORE ForMAN, head of Formost 
Kosher Sausage Co., Philadelphia, is 
a patient in the northern division of 
the Albert Einstein Medical Center. 
He was stricken suddenly. 


ALBERT KOEGEL, founder and pres- 
ident of A. Koegel & Co., Flint, Mich., 
and Mrs. KogcEt have pledged $25,- 
000 toward Flint’s college and cul- 
tural development fund to help estab- 
lish a four-year college program in 
that city. The meat processing and 
sausage firm was established by Koe- 
gel in 1916. His son, ALBERT, Jr., is 
vice president. 


For the third time and the second 
consecutive year, employes of Union 
Packing Co., Calgary, Alta., have won 
a shield awarded by the Alberta 


Workmen’s Compensation Board for 
the lowest accident frequency rate 
among Alberta meat packing plants 
during 1955. The plant, a division of 
Swift-Canadian Co., Ltd., had an ac- 
cident frequency rate of only 3.71 per 
1,000,000 man-hours worked. 


Tom Prewitt, a foreman in the 
beef kill at Geo. A. Hormel & Co., 
Austin, has been elected president of 
the Austin Junior Chamber of Com- 
merce. He served as first vice presi- 
dent last year. 


Some 300 representatives of the 
livestock and meat industry attended 
the 25th anniversary party of the 
Port City Stockyards, Houston, Tex., 
recently. A plaque was presented to 
J. W. SarTWELL, president and one 
of the founders of the stockyards. 


Honorary life membership in the 
American Institute of Chemists has 
been presented to Dr. Roy C. NEw- 
TON, vice president in charge of re- 
search, Swift & Company, Chicago. 
Dr. Litoyp A. HAtx, director of re- 
search, Griffith Laboratories, made 
the award at a recent meeting of the 
Chicago chapter. 


DEATHS 


ZYGMUNT B. Kowa.sk1, 69, foun- 
der and president of Kowalski Sau- 
sage Co., Detroit, died recently after 
a long illness. He established the sau- 
sage firm 35 years ago. Kowalski was 
active in the Polish Aid Society, Polish 
National Relief Fund and _ several 
other Polish charitable organizations. 
Survivors include the widow, AGNEs; 
a son, STEPHEN Z., who is general 
manager of the firm, and two daugh- 
ters, Mrs. Ros—E Worznrak and Mrs. 
HELEN Souires. 


FRANK Konurs, 80, president of 
Kohrs Cold Storage Co., Davenport, 
and an official for more than half a 
century in the former Kohrs Packing 
Co. of Davenport, died recently at 
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WARNER-JENKINSON MFG. CO. 
2526 Baldwin Street * St.Louis 6, Mo. 


the home of his son, FRANK, jr., in 
Fort Lauderdale, Fla. Kohrs was the 
son of Henry Kours, who immigrated 
to Davenport from Germany in 1852 
and founded Kohrs Packing Co., 
which was sold a number of years 
ago to Oscar Mayer & Co. 


Joun C. WEIGLE, 77, former presi- 
dent of West St. Louis Meat Co., St. 
Louis, died recently after a long ill- 
ness. He entered the meat industry 
60 years ago with the old St. Louis 
Dressed Beef Co. and founded his 
own wholesale meat firm in 1923, 
serving as president until 1948, when 
his son, Epwarp M., succeeded him. 
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WRITE FOR INFORMATION AND PRICES 


RUDD BASKET COMPANY 
Starks Bldg., Louisville 2, Ky 
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STANcase JUNIOR 
MODEL No. 


MODEL No. 9 is the smallest of 
seven popular 
STAINLESS STEEL TRUCKS 
. . . Economy Equipment ruggedly constructed for long-life 
. Maintained sparklingly clean and sanitary with 
minimum labor . .. FULLY APPROVED BY HEALTH 


AUTHORITIES. 


THE STANDARD CASING CO., Inc., 121 Spring St., New York 12 





9 


Overall Dimensions 
35%” x 21” 
Height—19” 


STANCASE 


WRITE FOR CATALOG 
Manufactured by 
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Year after year, the Air Induction Conditioner has 
proven it costs far less to refrigerate your trucks with 
one of these units, yet no other system gives you this 
naturally moist, refreshing cold. Natural ice provides 
the right temperatures — 40° to 44°... the right humid- 
ity—over 90% . . . to keep your products fresh and 
salable. 


The Air Induction unit provides lowest initial cost, the 
easiest installation, and no maintenance ever! It oper- 
ates off the truck battery, using the same power as a 
heater. It can be adapted for night hold-over use. New 
truck owners—now—your choice of 6 volt or 12 volt 
motor and blower assembly at no extra cost. 





Write for 
FREE Information 





AIR INDUCTION CORP. 
122 West 30th St., New York 1, N.Y., Dept. NP-47 


Please send me your new Bulletin describing the 
Air Induction system for truck refrigeration. 


Name 





Wile .. 





Company —— 





Street 





City 





State 
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WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
correct equipment for more efficient grinding and 
crushing has invariably increased output and de- 
creased costs for hundreds of packers and processors. 
Here are a few benefits Williams Equipment can 
give you: 

GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 


MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh — or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 
There are many other profitable advantages pro- 
vided by Williams’ know-how and equipment. It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


Write “Joday! 





WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “‘Packaged’"” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 





@ BUCKET ELEVATORS AND CONVEYORS 








| WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


| 2708 NORTH NINTH STREET ST. LOUIS 6, MO. 


eS RINDERS MP EDDERS 4 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 
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Literature 
Efficiency Survey Results (NL 152): 


Details on savings effected as a result 
of meat plant surveys of equipment 
and operations are available in a 
booklet. 

Piping for Corrosive Liquids (NL 
153): An illustrated pamphlet shows 
piping and fittings for use in process 





| industries to convey high-corrosive, 


estate 


moderate-temperature liquids. Tables 
containing physical properties and 


_ chemical resistance to reagents, pipe 


dimensions and fittings with maxi- 
mum recommended working pressures 


are included. 





Low Pressure Vacuum Pumps (NL 
154): Condensing and non-condensing 
two-stage steam jet vacuum pumps 
are illustrated in a 12-page bulletin. 
Applications, features of the appara- 
tus, construction materials and oper- 
ating instructions are included. 

Heat and Sound Insulation (NL 
155): Use of glass fiber insulation for 
heat control and sound absorption is 
described in a four-page folder. Per- 
formance and conductivity charts, ap- 
plications and air duct installations 
are covered. 

Solving Humidity Problems (NL 
156): Advantages of dehumidifying 
equipment which is said to eliminate 
frost, stop condensation, reduce prod- 
uct damage, cut fuel and power re- 
quirements, etc., are discussed in an 
18-page booklet. Two psychrometric 
charts, one showing subfreezing tem- 
perature ranges and the other above- 
freezing temperatures, illustrate de- 
humidifying properties of the unit. A 
diagram shows how the unit works. 

Measuring Temperatures (NL 157): 
A thermometer with a three- or five- 
in. dial and temperature ranges of 
minus 40° to plus 750° F. is illus- 
trated and described in a four-page 
pamphlet. A schematic drawing of 
the 5-in. dial thermometer shows con- 
struction features. Waterproof, the 
thermometer is not affected by am- 
bient temperature and is suitable for 
use in pipe lines, hot water tanks, 
storage tanks, ovens, food cookers, 
sterilizers, etc. 

Solving Insulation Problems (NL 
166): An illustrated spiral-bound re- 
port on five insulation case studies in 
the meat packing industry explains in- 
stallation procedures, insulation thick- 
nesses used and results obtained. The 
report states the problem, application 
and benefits in specific plants. 

Rendering Melter (NL 158): A four- 
page folder lists 10 construction fea- 
tures of a horizontal melter and con- 
tains a schematic drawing of the unit 
to illustrate dimensions. The folder 
also contains a specifications chart. 
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HOLLENBACH 


For your 








Protection 
do not solicit 
retail accounts. 














THE ORIGINAL “314” 
THEURINGER CERVELAT 


A STANDARD OF QUALITY FOR 
75 YEARS! 


A REAL SALES BUILDER! 





Other "314" products include: 


e B.C. SALAMI 
e B.C. CERVELAT 


5 inne 


acture 
and semi- 
d can 





HOLLENBACH 


Inc 


2653 OGDEN AVE., CHICAGO 8, ILL. 


Telephone: LAwndale 1-2500 








AROMIX CORPORATION 


1401-15 W. Hubbard St. e 


Chicago 22, Ill. « 


MOnroe 6-0970-1 




















You'll profit more in '56 with 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED V 


ALLIED MANUFACTURING CO. 


DES MOINES 
IOWA 
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These new Task-Force light-duty jobs pack the 

biggest power punch in Chevrolet truck history 

with a modern short-stroke V8 and Hydra-Matic 
Drive for every model! 


Today’s most modern truck V8’s 
—available at extra cost in what- 
ever new lightweight model you 
need! Here’s ultra-efficient short- 
stroke power for increased engine} ‘ 
life and lower operating costs. 
New valve-in-head sixes are 
more powerful than ever! 


And a wider range of Hydra- 
Matic models! 

Driver efficiency goes way up 
with smooth-operating Truck 
Hydra-Matic on the job! Now 
available at extra cost on all 
light-duty and some medium- 
duty models, too. See your 
Chevrolet dealer for details and 
a deal on the right model for 
your job! .. . Chevrolet Division 
of General Motors, Detroit 2, 
Michigan. 








Poveveouer MB AY Vat OF: AVA LO) oy b 
TASK:-FORCE TRUCKS 


Anything less is an old-fashioned truck! 
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HOT WATER added to dehydrated foods results in appetizing meal. 


were the two exploratory food 
processing techniques reviewed 
at an open house held by the QM 
Food & Container Institute, Chicago. 
The guests ate a luncheon, complete 
from fruit juice to apple crisp dessert, 
prepared from reconstituted dehy- 
drated foods which have crashed 
through the barrier—the refusal of 
military personnel to eat foods which 
differ too greatly from the ones they 
are accustomed to eating—to ac- 
ceptability. Comments of guests con- 
firmed palatability of all the items 
eaten. They also saw samples of ir- 
radiated foods which, from visual in- 
spection, appeared to be in sound 
condition after several months of stor- 
age at room temperatures. Organo- 
leptic values of irradiated foods were 
not determined. 
Col. J. D. Peterman, commandant, 


[vere the tw and_ dehydration 


QMF & CI, reported on feeding prob- 
lems confronting the military with the 
advent of atomic weapons. Need to 
preserve fresh foods at advance areas, 
where refrigeration facilities are lack- 
ing, underlies the military’s interest 
in irradiated foods, he said. Aerial de- 





a 


QM FOOD SCIENTISTS and guests participate in an CAPT. R. POMERANTZ, Edward F. Williams and Virgil O. Wodicka of the QM 


livery for supplying combat troops 
fighting in small groups or in remote 
places is part of the same logistic 
problem. Peterman emphasized that 
the Institute’s work was a joint effort 
with the food and packaging indus- 
tries. He complimented the Research 
and Development Associates and the 
40 odd industry advisory committees 
for furnishing knowledge on manu- 
facturing methods and conducting 
pilot plant tests on developed prod- 
ucts. These groups tap the knowledge 
and facilities of a large segment of 
the food industry in helping to solve 
military feeding problems. 

Capt. Reuben Pomerantz, radiation 
sterilization officer, QMF & CI, de- 
scribed some of the goals, limitations 
and specific attainments in food ir- 
radiation. While the principles of food 
irradiation are not new, the potential 
of using radiation as a food preserv- 
ative has increased since World War 
II. After reviewing some of the more 
common sources of radiation energy, 
he said the principle objective of the 
Institute’s radiation research was de- 
velopment of commercial sterilized 
foods that can be stored without re- 





QM Scouts New 
Frontiers in 


Meat Preservation 


frigeration for a long period. To date, 
to attain this sterilization, rep (unit 
dosage of radiation energy) dosages 
have been used which affect color, 
flavor or texture. However, certain 
items, such as pork, pork sausage, 
bacon, beef liver, have been able to 
withstand these high - sterilization 
levels without deleterious effects. 
Pomerantz stated. In some cases, sub- 
sequent storage mitigates the original 
undesirable changes. 

On the other hand, a relatively 
low ratio pasteurization treatment can 
be given to many foods without alter- 
ing their acceptability. Such a process 
utilizes two to 10 per cent of the 
dosage and reduces population of 
microorganisms 90 to 99 per cent. 
By use of post irradiation refrigera- 
tion, which inhibits growth of residual 
microorganisms, shelf life of product 
can be extended fivefold. Low dosage 
radiation has freed grains from in- 
sects and inhibited potato and onion 
sprouting. 

The offices of the Surgeon General 
and the Food and Drug Administra- 
tion currently are conducting tests to 
determine the effects, if any, in feed- 


‘ha 


informal question and answer session after completing Corps examine irradiated beef. Photo on right shows J. Blair and Dr. E. Turner 
(at right of table) explaining dehydrated meat dishes to two of the guests. 


a tour of the Chicago research facilities. 
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ing irradiated foods in large amounts 
over long periods. The subacute and 
chronic animal feeding and human 
metabolic studies have been under- 
way for some 18 months and, to date, 
there is no concrete evidence of toxic 
effects, stated Pomerantz. Further- 
more, the program’s first long term 
feeding project is now underway on 
a product receiving a dose of 15,000 
rep. 

In concluding, he noted that radi- 
ation sterilization, which costs a frac- 
tion of a cent to 10 cents per Ib., 
might have some application within 
the next few years. However, pasteur- 
ization of foods by this technique 
still has to vault the test of accept- 
ability. This problem will require 
considerable research in the future. 

While the concept of atomic war- 
fare includes the element of disper- 
sion to make targets hard to hit, it 
also increases feeding problems, stated 
Virgil Wodicka, associate director, de- 
velopment and applications engineer- 
ing, food laboratories, QMF & CI. 
Complicating military feeding prob- 
lems are the following factors: 

1. Men will not eat what they do 
not like. They will eat enough to 
avoid starvation, but no more. 

2. They like food which resembles 
what they got at home. 

3. Many foods are palatable only 
when hot or at least warm. 

4. For supply efficiency foods 
should be nonperishable, easy to fix, 
and highly acceptable. 

From the military point of view 
dehydrated foods have the advantage 
of being stable at high temperatures 
which frequently are unavoidable and 
not freezing at low temperatures. 
They generally average a space sav- 
ing up to 10 per cent. The exception 
is meat products. The weight saving 
resulting directly from the dehydra- 
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CAPT. B. JOHNSON, 
provisions supply officer, 
U.S. Navy, anticipates 
good eating at lunch- 
eon of dehydrated 
food products. 


tion is seldom less than 50 per cent 
and in some cases nears 90. 

While beans, potatoes, fruit and 
precooked breakfast cereals were 
among the first to be dehydrated, the 
scope is being extended. 

Dehydrated corned beef was used 
in rations during World War UU, but 
its use was discontinued because of 
inadequate shelf life. More recent 
work shows that the browning reac- 
tion which caused this product to be- 
come unpalatable can be suppressed 
if moisture content is reduced. By 
using high vacuum to achieve lower 
moisture without damage to prod- 
uct, ground beef, frankfurters, poultry 
and sea foods have been successfully 
dried and stored after cooking. These 
foods are ready to eat 15 min. after 
adding boiling water. Other meat 





COL. J. D. PETERMAN, commandant, QMF 
& Cl, expressed appreciation to the food 
and allied industries and trade press in his 
opening address to guests. 


products dehydrated as ration com- 
ponents are chili con carne with beans, 
and meat and noodles with tomato 
sauce. 

All dehydrated foods which now 
include vegetables and desserts simply 
require addition of boiling water to 
reconstitute them. 

To avoid monotony the number of 
items which are to be prepared in 
dehydrated form is being expanded, 
stated Wodicka. 

Guests were taken on a tour of the 
QMF & CI research laboratories. 
They saw some of the dehydrated 
foods prepared by the animal prod- 
ucts division. Pork and beef on dis- 
play had the touch, feel and weight 
of a honey-combed product. Irradiat- 
ed samples of frankfurters and ham- 
burger meat were on display along 
with nontreated controls. Both prod- 
ucts had been kept at room tem- 
peratures. The irradiated products 
had good appearance and color while 
the controls had lost color and 
showed marked signs of deterioration. 

After the tour, guests ate a lunch- 
eon of dehydrated foods. Main dishes 
were Swiss steak and breaded pork 
chops. In taste, appearance and tex- 
ture the meats approximated their 
fresh counterparts. The vegetables, 
lima beans, potatzs and fruit salad 
also were dehydrated. 

E. F. Williams, chief, methods 
standards and_ evaluation — branch, 
QMF & CI, reviewed advancements 
made in aerial delivery of foods. Ini- 
tial studies and large scale attempts 
at using aerial delivery were made 
in World War II with fair results. 

While the science and practice of 
aerial food delivery is undergoing 
tests at various army installations, 
universities and research centers, real 
progress has been made in the past 
year. Using a honeycomb kraft paper 
cushioning material and a newly de- 
veloped parachute, a load of approx- 
imately 2,100 net Ibs. can be dropped 
in a predictable target area at a 
descent rate of 75 ft. per second. The 
new extraction type chute is made of 
horizontal ribbons rather than solid 
cloth and assures landing of the load 
on its cushioned base. In dropping a 
load of canned C rations from a height 
of 1,500 ft. damage to cans will be 
a slight dent in from 0 to 5 cans in 
a 2,000-can load. Williams stated re- 
search will further lower the cost of 
aerial delivery and improve efficiency. 

While the function of the Institute 
is the development of foods for the 
military, the knowledge gained and 
the techniques developed jointly with 
industry ultimately help the consum- 
ing public, Dr. D. K. Tressler, scien- 
tific director, QMF&CI, said in con- 
cluding the open house program. 
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Meal Merchandising Parade 


Pictorial and news review of recent developments in 


GROUND BEEF will be boosted by a dairy 
products firm in a nationwide advertising 
campaign being launched by Carnation Co., 
Los Angeles. Timed to tie in with the AMI's 


beef promotion, the campaign will be 
aimed at popularizing “hamburgers-on-a- 
stick’ and two other special ground beef 
recipes prepared with Carnation's evapo- 
rated milk. In photo, Henry C. Arnest (left), 
general sales manager of Carnation, shows 
some of the available point-of-sale material 
to Nat Cummings, co-owner of several Los 
Angeles supermarkets. Consumer magazines, 
television, radio and newspapers also will 
be used in the promotion. 





Bid 


SALUTING THE sheep industry, which chose 
Denver for launching its national ‘Lamb's 
Your Meat" advertising campaign, TWA 
served broiled Prime lamb chops with mint 
for its first passenger meal when the airline 
inaugurated flight service through Denver. 
Photo shows Hans Marti (foreground), food 
superintendent of Sky Chefs, Inc., and John 
Strate, the caterer's flight kitchen superin- 
tendent, readying components of the lamb 
meal at Stapleton Airfield. 
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the field of merchandising meat and allied products. 





THIS GIANT talking doll in the shape of a 
wiener is used by Luer Packing Co., Los 
Angeles, to help build brand preference at 
the point of purchase. Custom-built unit, 
featuring animation and a magnetic tape 
voice to attract attention and increase 
sales, stands on top shelf of display case 
containing Luer products. Supplier of 
"Speaky" animated display unit is Ad Sales, 
Whittier, Calif. 





THIS ALUMINUM foil wrapped package is 
one of the new line of frozen meat cuts 
being marketed by Swift & Company, Chi- 
cago. Aluminum foil, an air-tight wrapping 
material, offers both packaging protection 
and vision appeal, which can be enhanced 
by full-color printing. Swift wraps feature 
full-color pictures of the meats. Packag- 
ing material for full line is supplied by 
leading foil producers, including Aluminum 
Co. of America, and printed for Swift by 
several of the country's converters, who 
laminate the foil to paper and print the 
full-color illustration on it. Overwrap on 
Loin Luncheon Steaks shown in photo was 
printed on Alcoa Wrap by Milprint, Inc. 





car designs on a baked enamel surface is 
being offered as a consumer premium by 
Wilson & Co., Inc., Chicago, to promote 
Jane Wilson Pan Pac pre-cooked foods. 
Mat is 25c with proof of purchase of either 
Swiss or Salisbury steaks. 





NEW, LARGER package has been adopted 
by John Morrell & Co. for Morrell Pride 
Braunschweiger, following a study which 
revealed that the housewife with her larger 
family now looks for somewhat larger units 
when purchasing packaged products. New 
10-0z. package sells at same price as 
brands of comparable quality in 8-oz. pack. 


as a apf tr tar 
~ oe sone 
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Hoffman Bros. Packing Co., Los Angeles, 
has recently adopted this Mullinix Peek-a- 
Boo package for its sliced bacon. 
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STORE with 
CITY PRODUCTS 


they're 


all over 









































1. CLEVELAND, OHIO 9. PHOENIX, ARIZONA 
FEDERAL COLD STORAGE CO. ee Select, choice, finest Spanish stuffed olives by the hundreds Sti 
2. COLUMBUS, OHIO 10. PITTSBURGH, PENNA. of barrels are now in stock. We import only the correct Al: 
FEDERAL COLD STORAGE CO. FEDERAL COLD STORAGE CO. quality and size for your Olive Loaf. So write us today oe 
a 
3. DECATUR, ILL. 11. ST. LOUIS, MO. to cover your requirements. : 
POLAR SERVICE COMPANY FEDERAL COLD STORAGE CO. 
1 4. GALVESTON, TEXAS 12. ST. LOUIS, MO. . 
{ GALVESTON ICE AND COLD STORAGE CO. MOUND CITY ICE & COLD STORAGE CO. Je 
| 5. HORNELL, N. Y. 13, SIOUX CITY, IOWA 
CITY PRODUCTS CORPORATION FRANK PILLEY & SONS, INC. fe 
6. JERSEY CITY, N. J. 14. SPRINGFIELD, MO. = 
SEABOARD TERMINAL & REFRIG. CO. —— | 
7. KANSAS CITY, KANS. 15. TUCSON, ARIZONA | 
FEDERAL COLD STORAGE CO. ARIZONA ICE & COLD STORAGE CO. | 
8. NATIONAL STOCK YARDS, ILL. 16. TULSA, OKLA. a 
NORTH AMERICAN COLD STORAGE TULSA COLD STORAGE CO. - 
| 
| 
F 
\ 
GENERAL OFFICES: 4mus 1045. nC 
E 2 ‘ 
City Products Corporation Spi ' 
ice Importer i 
33 S. Clark St., Chicago 3, Ill. P porters and Grinders 
523 EAST CONGRESS DETROIT 26, MICHIGAN 
( 
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3) ALL MEAT... . output, exports, imports, stocks 








The slowdown in livestock marketing and slaughter operations in the 
holiday week retarded further the lackadaisical nature of such activities 
of the past few weeks. Cutbacks in slaughter of individual classes of an- 
imals was not large, but enough to reduce by 3 per cent total output of 
meat to 379,000,000 Ibs. from 391,000,000 Ibs. the week before. The 
larger slaughter of cattle and hogs was enough to show a 6 per cent in- 
crease over last year’s total production of 357,000,000 Ibs. for the cor- 
responding week. Cattle slaughter, off a shade from the previous week, 
was 3 per cent above a year ago, while that of hogs was off 4 per cent 
for the week, but 17 per cent larger than last year. Estimated slaughter 


Meat Production Down; 6% Above 1955 





and meat production by classes appear below as follows: 


BEEF 
Week ended Number Productio: 
M's Mil. Ibs. 
Mar. 31, 1956 . 339 188.1 
Mar. 24, 1956 . 341 191.0 
Apr. 2, 1955 330 178.1 
VEAL 
Week ended Number Production 
M's Mil. Ibs. 
Mar. 31, 1956 145 15.2 
Mar. 24, 1956 silos: 15.8 
Apr. 2, 1955 cei ee 16.0 


1950-56 HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
369,561. ; 
1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


Live Dressed 
Mar. 31, 1956 1,005 555 
Mar. 24, 1956 er 1,010 560 
Apr. 2, 1955 . 966 540 

CALVES 

Live Dressed 
Mar. 31, 1956 . 190 105 
Mar. 24, 1956 . 190 105 
Apr. 2, 1955 . 189 105 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,238 162.7 
1,291 169.6 
1,062 149.6 
LAMB AND TOTAL 
MUTTON EAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
273 13.4 37 
289 14.2 391 
272 13.3 357 


HOGS 

Live Dressed 

231 | 

231 131 

243 141 
SHEEP AND LARD PROD. 

MB er Mil. 

Live Dressed cwt. Ibs. 
105 9 14.7 42.1 
104 49 14.3 42.6 
106 49 14.7 37.9 














SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia in February, 
1956 with comparisons, as reported 
by the U. S. Department of Agricul- 
ture (00’s omitted in month totals): 





State Cattle Calves Hogs Sheep 
55 34°54 °55 °54 °55 54 = °55 54 

Ala. ... 16.0 19.0 2 85 65.8 70.0 .. 0.1 

Fla. .... 31.0 38.0 8.7 8.2 67.0 48.0 .. 0.1 

Ga, ..... 36.0 41.0 10.0 12.1 164.0 156.0 .. 0.1 

Totals . 83.0 98.0 25.9 28.8 296.0 274.0 .. 0.3 

Jan.-Feb. 

1956 ... 175,000 56,000 653,000 300 


Jan.-Feb. 
1955 


. 191,080 56,000 563,000 400 


NOTE: The above table includes slaughter in 
federally inspected plants and in other wholesale 
and retail plants, but excludes farm slaughter. 


FEB. MEAT GRADING 


Meat and meat products graded 
and certified by the U. S. Depart- 
ment of Agriculture in February, 
with comparisons (“000” omitted): 


Feb. Jan, Feb. 
1956 1956 1955 
GCE occ cccccccccccs G6n,000 OL EST 416,668 
Veal and Calf .....08. 16,542 18,368 16,954 
Lamb, yearling and 
pee rar 22,557 23,683 20,508 
Cl ye OT ee 601,877 643,638 454,130 
All other meats and 
ct eleciny neces 12,761 14,638 14.794 
Grand totals ......... 614,638 658,256 468,924 
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ST LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on March 31, 1956 
totaled 15,065,214 Ibs. of pork meats 
compared with 13,594,461 Ibs. at the 
close of February and 16,743,689 Ibs. 
a year earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
totaled 7,193,050 Ibs. compared with 
6,407,588 Ibs. a month before and 
5,721,586 Ibs. a year earlier. March 
31 pork stocks were about 21 per cent 
below the five-year average of 18,- 
314,514 Ibs. Area hog slaughter was 
441,471 head, the largest number on 
record and compared with 374,058 
in February and 353,239 a year ago. 


Meat Index Continues Rise 


The wholesale price index on meats 
advanced for the second straight 
week, rising to 73.8 in the week ended 
March 27 from 72.4 the week before, 
according to the Bureau of Labor 
Statistics. The average primary mar- 
ket price index, in advancing to 112.9, 
was at its highest of the year and 2.9 
per cent higher than a year ago, while 
the index on meats was still consid- 
erably below the 80.5 of a year earlier. 


AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 319,- 
300,000 Ibs. on March 31. This rep- 
resented a 7 per cent decrease from 
344,200,000 Ibs. on March 17 and a 
decrease of 17 per cent from the 
386,700,000 Ibs. on April 2, 1955. 

Lard stocks totaled 103,600,000 
Ibs., compared with 106,900,000 Ibs., 
two weeks before and 82,300,000 
Ibs. about a year earlier. 

Mar. 31 stocks as 
Percentage of 


Inventories on 
Mar. 31 Apr. 2 


1956 1955 

HAMS: 
CUPS BEG. wis capivncws 62 76 
Frozen for cure, 8.P.-D.C. ... 88 46 
SE I wéwscnucenpeunees 70 58 


PICNICS: 





Cured, S.P.-D.C. 46 
Frozen for cure, 72 
Total picnics 65 
BELLIES: 
Sel Se net 95 75 
Frozen for cure, D.S. ....... 112 49 
Cereds BiP IO, endeccesitas 90 46 
Frozen for cure, §.P.-D.C. ...105 105 
OTHER CURED MEATS: 
Cured’ & Im Cire «. ..cccccesss 99 re) 
Frozen for cure ..........6. 101 66 
yg. ERR EE Te Deere 100 70 


FAT BACKS: 
COP WN. da hase cidgadacnas 100 78 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Totals .. 98 96 


CHICAGO PROVISION STOCKS 


Lard inventories in Chicago on 
March 31 amounted to 64,258,379 
lbs., according to the Chicago Board 
of Trade. This was a new high in a 
long time, about 35 per cent larger 
than the 47,555,440 Ibs. in storage 
on February 29, and more than triple 
the 18,159,915 Ibs. in storage a year 
earlier. Total meat stocks were 29,- 
216,161, 36,180,319 and 47,080,480 
Ibs. for the three dates, respectively. 
Chicago provisions stocks by dates 
appear below as follows: 


Mar. 31 Feb. 29 Mar. 31 
"56 Ibs. 56 Ibs. "55 Ibs. 
All Brid, Pork. 1,275 705 1,184 


P.S. Lard (a) .48,793,551 6,278,409 11,876,866 


Pie. ‘tare Ge. weands 1G cet cae 
Dry Rendered 

Lard (a) ...11,829,630 8,250,031 3,442,782 
Dry Rendered 

iT 72. Sere eee 190,448 
Other Lard . 3,635,208 2,987,000 2,670,819 


TOTAL LARD.64,258,379 47,555,440 18,159,915 
D.S8. Cl. Bellies 


(OUI) cces sseced .  emewes 5,600 
D.S. Cl. Bellies 

(other) ..... 2,282,734 2,164,599 3,241,337 
TOTAL D.S. CL. 

BELLIES ... 2,282,734 2,164,599 3,246,937 
D.S. Fat Backs 608,549 589,026 1,193,975 
S.P. Reg. Hams 748,224 857,283 335,368 


S.P. Skinned 

Hams ...... 5,936,080 10,905,400 11,763,661 
S.P. Bellies . 8,097,224 9,654,971 14,477,251 
S.P. Picnics, 

Bost. butts, 


Shoulders . 4,810,766 4,810,754 7,844,004 
Other Meat 

CORE aia ccses 6,732,584 7,198,286 8,219,284 
TOTAL ALL 

MEATS .....29,216,161 36,180,319 47,080,480 


(a) Made since Oct. 1, 1955. 

(b) Made previous to Oct. 1, 1955. 

The above figures cover all meats in storage 
including holdings by the government. 


39 

















emacs 









MODEL D IN SIZES 
from 25 to 150-ton capacity 


There is a 


HOWE 
COMPRESSOR 


FOR EVERY SIZE LOAD 
AND APPLICATION 


THREE generations 

of Howe engineers have 
been helping the meat 
packer solve his refrigera- 
tion problems. Howe 
equipment is geared 
directly to the meat 
industry. Hundreds of 
repeat orders prove it 
pays to know Howe! 
Our engineers will gladly 
make recommendations 
—no obligation, 

of course. 


WRITE FOR LITERATURE 





HOWE BOOSTER COMPRESSORS 
For low temperature service 








RAPID 
UNIT COOLER 
Designed for blast and 
freezer storage 








EVAPORATIVE 
CONDENSERS 
10 ton to 

200 ton capacity 


Since 1912, manufactur- 
ers of ammonia com- 
pressors, condensers, 
coolers, fin coils, locker 
freezing units, air con- 
ditioning (cooling) 
equipment. 





EQ) WEE: ICE MACHINE CO. 


Distributors in Principal Cities @ Cable Address: HIMCO Chicago 


2823 Montrose Ave. ° 





MODEL G—5 TONS TO 25 TONS CAPACITY 


Chicago 18, Illinois 



















gees 


of tests are - 





















now complete- 























BECAUSE more renderers 
are now using— 


BECAUSE odor control is 
vastly improved— 


BECAUSE a new economical 
odor control system is available 
to help the renderer — 


Rhodia announces for 1956 
major price reductions on 


Alamask. CPM 
Alamask CPM -X 
Alamask CPM-55 
Alamask CPM-55-X 


Decomposition of raw material leads to 
malodorous conditions in the proximity of 
the rendering plant, within the premises, dur- 
ing manufacture and in transportation equip- 
ment and storage areas. This odor problem 
is especially pronounced during Spring, Sum- 
mer and Fall. Odor abatement of up to 90% 
has been accomplished by the use of Alamask. 

Improve your community asxd employee 
relations; our trained engineers are available 
to work with you on your odor problems. 
Write us today. 


























Loe 60 East 56th Street 
| Cc New York 22, N. Y. 
N « Plant, Paterson N. J. 


Canada: NAUGATUCK CHEMICALS, Division of Dominion Rubber Co.,Ltd. 
MONTREAL - TORONTO ° ELMIRA ° WINNIPEG 
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U.S. Livestock, Meat Exports 
In 1955 Worth $316,000,000; 
imports Value $241,000,000 


United States exports of livestock, 
meat and meat products in 1956 were 
valued at $316,000,000 by the For- 
eign Agricultural Service. Our im- 
ports of such commodities were given 
amuch smaller value of $241,000,000. 
On the exports side, tallows and 
greases topped the list with a valua- 
tion of $112,000,000, followed by 
lard worth $76,000,000 and hides and 
skins worth $58,500,000. On the other 
hand, the U. S. bought $107,600,000 
worth of pork (mostly canned hams 
and shoulders) from the outside, $52,- 
400,000 worth of hides and skins and 
$35,600,000 worth of beef and veal. 

Our foreign trade in pork and pork 
products was mostly imports, as this 
country exported last year only $17,- 
100,000 worth. U. S. exports of hides 
and skins were valued at about $6,- 
200,000 more than our imports of 
such items, most of which were of 
the kinds not produced here in quan- 
tity. Our beef and veal imports were 
valued at $35,600,000 against imports 
of $10,800,000, most of which came 
canned from South America. 

Valuation of U. S. variety meats 
(offal) exports was $13,200,000, with 
no comparable commodities imported. 
The U.S. imported $13,100,000 worth 
of various casings against an export 
valuation of $8,500,000 in sausage 
casings. Valued at $4,100,000, our 
exports of processed meats were worth 
$2,000,000 more than our imports of 
such items. The U. S. imported $200,- 
000 worth of tallows and greases. 


Prices of U. S. pork products and 
of some variety meats are highly com- 
petitive on most foreign markets, yet 
our pork is barred from many coun- 
tries supposedly due to the occurrence 
of some hog diseases here. 

A broad demand exists in this 
country for many foreign meat spe- 
cialty items for which buyers are will- 
ing to pay a premium price, despite 
the prevalence of abundant supplies 
of fresh domestic meats. This trade 
goes far in supplying some foreign 
countries with dollar exchange with 
which to buy other U. S. products, 
FAS pointed out. 


USDA Eases Pork Buying As 
Hog Market Prices Improve 


The government reported that its 
pork-buying program was eased last 
week with the strengthening of the 
hog market. 

An Agriculture Department report 
also hinted the administration would 
continue tapering off the program if 
hog markets remained strong. 

Purchases under the program to 
bolster hog prices, dropped to 3,775,- 
050 Ibs. of canned pork products last 
week. 

The department will continue to 
consider bids by meat packers and 
processors, it indicated, but future 
purchases will depend “on market de- 
velopments.” 

it said there has been “marked im- 
provement in hog prices and a sea- 
sonal downtrend in hog marketing” in 
recent weeks. During the last month, 
hog prices advanced up to $3 per cwt. 
at major midwestern markets. 


Imports Comprise Smaller 
Portion of U.K. Meat Needs 


The United Kingdom is becoming 
less dependent on imported meats. In 
the year ended September 30, 1955, 
meat imports totaled 2,700,000,000 
Ibs., or 41.5 per cent of domestic re- 
quirements, compared with 2,600,- 
000,000 Ibs., or 42 per cent, in the 
preceding 12-month period. in the 
calendar year 1938, U. K. meat im- 
ports of 3,400,000,000 lbs. represent- 
ed 55 per cent of its domestic re- 
quirements. 

The total production and supply of 
meat has increased. However, re- 
duced imports and an increasing pop- 
ulation have lowered per capita con- 
sumption of meat. For the first 11 
months of 1955 Britain’s per capita 
meat consumption was 124.7 lbs., 
compared with 129.6 Ibs. in 1938. 
Domestic meat production in 1955 
was up 36 per cent from prewar, 
while imports declined 21 per cent. 

In the year ended September 30, 
1955 the U. K. imported 340,000,000 
Ibs. of canned meat. In the preceding 
year 349,000,000 Ibs. of canned meat 
were imported. Bacon and ham pro- 
duction reached 560,000,000 Ibs. dur- 
ing the year, 


Only Spring Lamb At Safeway 


Safeway Stores, during the week, 


ended March 24 sold all old crop 
dressed lambs and plans to sell spring 
lamb at all its stores from Tulare 
County, Calif., in the south to the 
Oregon line in the north and as far 
east as Lovelock, Nev. 








DOMESTIC SAUSAGE 
(1.e.1. prices) 

Pork sausage, hog ca 

Pork sausage, bulk .. 

Pork sausage, sheep cas., 

a ee ee 45 @48 
Pork sausage, sheep cas., 

BO. PEGG. cicccese 40 @46 
Frankfurters, sheep cas.474%4,@56 
Frankfurters, skinless .. 4 
Bologna (ring) ........39 @42 
Bologna, artificial cas...383 @383% 
Smoked liver, hog bungs.40144@46 
Smoked liver, art. cas.36 @37 
New Eng. lunch, spec. ..52 @61 
Polish sausage, smoked..50 @54 
Tongue and Blood ......424%@48 






40 
@291%4 


CREP NOME, acnigcceirencces 41 @44% 
Pepper loaf .....ccesess 474% @55 
Pickle & Pimento loaf..40 @40% 


SEEDS AND HERBS 


(1.¢.1. prices) 


Ground 
Whole for sausage 

Caraway seed ... 25 30 
Cominos seed ... 29 34 
Mustard seed, 

WOOGT cf ecciunss 23 
Yellow American. 17 
CPGNEEO 0s ccccecs 34 
Coriander 

Moroceo, No. 1. 20 24 
Marjoram, 

PORN vc cccces 60 
Sage, Dalmatian, 

WO S.  aieswwas 58 66 
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DRY SAUSAGE 


SAUSAGE CASINGS 











Hog Bungs 








een eis Cad ceaae 54@ 60 
(Le.1. prices) (l.e.1 prices quoted to manu- Export, 34 in. cut .... 45@ 52 
facturers of sausage) Large prime, 34 in. ... 34@ 36 
Cervelat, ch, hog bungs .... 85@SS8 ; Med. prime, 34 in. cut.. 25@ 27 
IMIEMGR, vugewesiend Holme nks 45@48 Best Casings: Small PEIMS 2. cccccie 16@ 20 
RE Siege sc cdan sented 68@a@71 Rounds— as Middles, 1 per set, 
Holsteiner .......... ceeee TO@TB — nar., 32/35 +100 0 CRM OME cores hesicnens 55@ 60 
3. 0. 8 Piiocsisnisteness T5@78 NM. ..++- 00; - + 2 D0GRT OS i ‘ 
A a ala Gi geaee eae Export, med., 35/38... 90@1.05 Sheep Casings (per hank): 
Genoa style salami, ch. .... 90@93 Export med., wide sa 34/58 ie 0@6.00 
Cooked Salami tr 40@44 38/40 eee eee eee ee eee 1,10@1.50 ‘ Ka x Ox 
TLL | sR Pera e 8184 Bixport, wide, 40/44 ...2-d0ge.Ge os ae eel 380@n4.33 
HREM eS s'cicssseosieleeas oc 68@71 Export, jumbo, 44/up. .2.00@2.40 5 oi ee onak on 6a 
Mortadella 48@n1 Domestic, regular ..... 70@_ 75 a Ten orate ie gh suet 
Pepe eV en ee Domestic, wide ........ 80@1.00 16/18 mm, ..........++2 00@2.30 
No. 1 weasands 
er OS cade ¥0.o:800 12@ 16 
SPICES a ee we Tes CURING MATERIALS 
(Basis, Chgo., orig. bbls., bags, Mi oS—- Cwt. 
Sanne ' cowie 1%@2% in. Nitrite of soda, in 400-Ib. 
. ‘ Select. wide, 2@2% in.1.72 bbls., del. or f.0.b. Chgo. .$10.31 
Whole Ground Wxtra seloct, 3 Pure rfd., gran, nitrate of 
Allspice, prime ..... 1.00 1.09 OY, @2Y, th PE ee ee ea ee 5.65 
ae 1.07 1.19 Bungs “exp Ot eee Pure rfd. powdered nitrate 
Chili Powder ...... he 47 Bun ci dik aadte. ge Of WER wcccutecavnsctaanns 8.65 
het : gs, domestic ..... ; ; * 
OHNE PENGEr 2.650085 ee 41 Dried or salt bladders Salt, in min. car of 45.000 
Cloves, Zanzibar .... 59 65 piece: ‘ : M Ibs.. only paper sacked, 
Ginger, Jam., unbl... 81 88 8-10 in. wide. flat 9@ 11 f.o.b. Chgo, gran. ton .... 28.40 
= at: Banda. .3.25 Py 10-12 in. wide. flat... 9@ 11 Rock, per ton in 100-Ib. 
Vest Indies ...... ate 3.40 a2 te whe “o* on bags, f.o.b. whse., Chgo... 26.40 
Malte 300 12-15 in. wide, flat... 15@ 18 susae : g 
Mustard flour, fancy. 37 Pork Casings: Raw, 96 basis. f.0.b. N.Y... 5.90 
OE CR 33 Extra narrow, 29 mm. Refined standard cane 
West India Nutmeg.. 88 MN OWE wicewee cus 4.00@4.35 gran. basis (Chgo.) ...... 8.50 
Paprika, Spanish .... fl Narrow, Packers, curing sugar, 100 Ib. 
Pepper, cayenne .... 54 29@32 mm. ...... ..3.70@4.15 bags, f.o.b. Reserve, La., 
Pepper: Medium, | See eee 8.35 
1 ee Ee si 54 a eee 2.30@2.60 Dextrose, per ewt.: 
So ee 51 54 Spec. medium, Cerelose, Reg. No. 53 .... 7.58 
SE Nae ciicsledce 43 54 35@38 mm. .........1.75@1.90 Ex-Warehouse, Chicago .. 7.68 
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BEEF-VEAL-LAMB... Chicago and outside 


CHICAGO NEW YORK { 


April 3. 1956 April 3, 1956 Fre 
WHOLESALE FRESH MEATS BEEF PRODUCTS | WHOLESALE FRESH MEATS FANCY MEATS 
CARCASS BEEF (1.¢.1. prices) | 











Prime: 


Tongues, No. 1, 100’s ...27%@80 | BEEF CUTS : (1.e.1. tapas Le 
ant (L.c.1. prices) Hearts, reg., 100’s ..... (Le.1. prices) be a. 6/12 oz. ........ = 
shy oF 0 Livers, sel., 35/50 BB veee Steer: Western Beet livers, Selected Wdencees 24 
Choice, 500/700 1.2... 33% Livers, reg., 35/50's coe Prime care., 6/700. .$41.00@42.00 Nee eee 14g, , 
Choice, 700/800 ...... 33. Lips, scalded, 100's ... Prime care., 7/800.. 39.00@41.00 Oxtails, % ‘Db. fA PR. 5 xcs 11g Fresh o 
Good, 500/700 ........ 30% Lips, unscalded, 100’s .. Choice care,, 6/700... 35.00@36.00 4... 
“Sr TEA ae eae 26° ~—'Tripe, scalded, 100's Choice carc., 7/00.. 38.000088.60 LAMB Hf 
Commercial cow ..... 25 Tripe, cooked, 100’s .... Hinds., pr., 6/700... 50.00@55.00 Bai 
Canner—cutter cow .. 23M MOE, FOES Seco sesseves Hinds., pr., 7/8°0... 47.00@50.00 (Le.1. carcass prices 2, 
on vee | Hinds., eh., 6/700... 44:00@47.00 aia 2% 
Jungs, Boveeeeseeees | Hinds., ch., 7/800... 42.00@44.00 ¢<€ 
PRIMAL BEEF CuTs CIGGOPS, “SOC G. 66k 0640.0 0% Prime, 30/40 $41. ais, o 89 
| 


FANCY MEATS 


Hindqtrs., 5/800 (Le.1. prices) 


Foreqtrs., 5/800 


Prime, 45/55 
BEEF CUTS Prime, 55/65 
























































Choice, 30/40 

iinad (all ata. Beef tongues, corned ... 43 (l.c.1, prices) Choice, 40/45 42.00@43.00 infor 

Td/ loins, 50/70 (Icl) ..84 @S7 Veal breads, 2 Prime steer: City Choice, 45/55 40.00@ 42.008 nition 

Sq. chue ks, 70/80 ... 27 under 1 he Hindqtrs., 600/700 .... 51@ 6&5 Good, 30/40 37.00@39.08 Januar 

ASth GHMOKS. 80/110 ..25 @26 : 19° 08: UR cues cee tees 94 Hindqtrs., 700/800 .... 47@ 52 Good, 40/45 39.00@ 40.00 

Briskets (Icl) ......- 18 @19 Calf tongue, 1 Ib./down.. 23 Hindatrs., 800/900 :: 47 Good, 45/55 35.00@37.00 

Ribs, 25/35 (lel) .....57 @59 Ox tails, under % Ib. .. ae Rounds, flank off ..... 40@ 41 Western 

MaGciKG GN a> ae. 64a 6% Ox tails, over % Ib. .... 16% — | panpass bone, “ee Sc MINS a6 wicca 41.00@44.008 Fresh « 

Flanks, rough No. 1 . 9 ank ON ..... stteeee coo € Time, 40/06 ...c600 39.00: \ 
r a rough N¢ BEEF SAUS. MATERIALS Short loins, untrim, ... 80@ 90 Choice, 45/dn. ........ 41 rt try 4 sf ‘ 

voice: Short loins, trim. ....1,10@1.20 Choice, 45/55 cexeates 39.00@42.008 2014n 

Hindgtrs., 5/800 ..... 10%, @40% FRESH a rae 11@ 12 Choice, 46/55 ........ 38.00@39.00) ign 

Foreqtrs., 5/800 ..... 24 ; aaa 33% Ribs (7 bone cut) .... 55@ 62 Good, 45/dn. ......... 37.00@40.008 2014n 

Rounds, all wts. .....38 @39 C-C cow meat, bbls. .. ‘ Arm chucks .......... 29@ 32 Good, 45/55 36.00@37.00 014 

Td. loins, 50/70 (Icl)..61 @A4 Bull meat, bon'ls, bbls... 35 ES LE STE 200@ 26 Good, age 34.00@36.00 e 

Sq. chucks, 70/90 . 27 Beef trim., 75/85, bbls... .28144@24 oO eee Sere TRY. 00 5 CORR at pe a, : : 

Arm chucks, 80/110 @2%6 Beef trim., 85/90, bbls... 28 Foreqtrs. (Kosher) ....None atd. 

Briskets (Icl) ...... 8 @l9 Bon'ls chucks, bbls, ....3314@34 Arm chucks (Kosher) ..None qtd. VEAL—SKIN OFF Preah 

Ribs, 25/35 (Icl) ....40 @d44 Beef cheek meat (le.1 coe 

Javels, » y VA Re ’ “hoice steer: -C.l, ss ices 

Nave Is rough No. 1 .. 64%@ ¢ ¥, eicned: Mila, 50k 7 Choice steer: — ; e.l, carcass prices) san 

Flanks, rough No. 1 .. 9 nee bbls 344, Hindqtrs., 600/700 .. 47 @ 51 Western 8ln 

Gisad: Shank meat, bbls. ..... “4 Hindatrs., 709/800 .. 42 @ 46 Prime, 80/130 ....... $39.00@42.00§ ,9740 
: " ee ie Beef head meat, bbls. .. 14% Hindqtrs., 800/900 .. 42 @ 43 Choice, 80/130 ....... 30.00@38.005 100 . 
—Repaepters AG iat ot 36 dd Veal trim., bon’ls, bbls. .234%4@24% Rounds, flank off ... 39 @ 41 Good, 50/ 80 ........ 24.00@27.00) 10%n 
Briskets eee ae 18 , 19 Rounds, diamond bone, Good, 80/130 ........ 26.00@33.00) 10%n 

> gi an iaealgee Sy GBS VEAL—SKIN OFF a eee 40 @ 42 Com'l, 50/ 80 ....... 21,00@24.00) 10%n 
al DAS Ce REE 50 @ 52 (Carcass) mort oo untrim.. 60 @ 65 Come, SUG ss ecsae 24.00@27.0) 
“A See i 52 @ ss Short loins, trim. ... 8 $ 

(Le.1. prices) Flanks ..... scion enews io%e 12 BUTCHER'S FAT 

COW & BULL TENDERLOINS Prime, 80/110 ...... $41.00@42.00 = a LAR 

Fresh J/L ©-© Grade Froz. C/L. Prime, 110/150 ...... 40.00@41.00 ae... han eee ee $1.31 No 

63 Cows, 3/dn. ....61@63 Choice, 80/110 ...... 36.00@39.00 Foreqtrs., (Kosher).. None qtd Edible suet (ewt.) ..........- ora} tation 

Cows, 3/4 ..... 68@70 — Choice, 110/150 ...... 36. 00@39.00 Arm chucks (Kosher) None atd. Inedible suet (cwt.) ......... 350 
Sen’ by a eeeee Soe ‘he Geen: “S6S Se: cciccen ce Pe Cae Sa a ee NE eT eS SO eae ee ere aL ene A LS : 
92@95..... Cows, 5/up ..... s6@sy Good, 80/110 ........ 33.00@35.00 Chi 
, Good, 110/150 ..... . 33.00@35.00 N.Y. MEAT SUPPLIES 90s: : 
Commercial, all wts. 25.00@32.00 i eek ended Mar. 31... 58,089 
BEEF HAM SETS - Bocohete vemerted by the USDA aman. previous ......... 54,745 } 
; ; Marketing Service week ended Mar. 

fasites, 18/ep chaeMiceneacek 41% CARCASS LAMB 31, 1956 with comparisons: Week ended Mar, 81... 87.728 
sides, JUP ccccveccvvcces ow > ices y vi § 5,832 

Knuckles, 7%4/up ............ a pashan ae STEER AND HEIFER:  Carecasses pact naam etbie 46.555 

’ Prime, 40/50 .......+.. 43 @45 Week ended Mar. 31 ... 15,031 COUNTRY DRESSED MEAT 
Prime, 50/60 1 @42 Week previous ......... 12,713 VEAL: Carcadaa May 
x no /5 5 VAL: arcasses 
CARCASS MUTTON perro = +4 be cow: bo ended Mar. 31... 6,358) July 
(Le.1. prices) Good, all wts. @42 Week ended Mar. 31 ... 1,657 eek previous ......... 6,998 
Choice, 80/down ........... 15@16 Springs, pr. : @46 Week previous ......... 1,485 HOGS: | 
Beek, TOVGGWR ceccesesccrs 14@15 Springs, ch. @46 BULL: wv be eeruae er BBs: 103 Bep. 
Week ended Mar. 31 ... 304 LAMB PND Mt MU le: fo "i Oct 
Week previous ......... 509 Week ended Mar. 31... 4,341 
VEAL: Week previous ......... 244 8a 
PACIFIC COAST WHOLESALE MEAT PRICES Week ended Mar. 31... 15.847 y 
Week previous ......... 15,960 PHILA. FRESH MEATS 29: | 
Los Angeles San Francisco No. Portland LAMB: Apr. 3, 1956 and 
pi tat : ; Week ended Mar. 31... 856 . » 3, 195) 
FRESH BEEF (Carcass) Apr. 3 Apr. 3 Apr. 3 Wok erm Rog 3 = rod WESTERN DRESSED 
STEER: MUTTON:  # “""" STEER CARCASS: (Cwt.) May 
Choice: , ert get Choice, 500/700 ....$35.50@36.50) ~ 
500-600 Ibs. .......... $34.00@36.00 $34.00@36 00 $33.00@36.00 be > dnagal how = Chews. Tere 33.00@35.59 , 
690-700 Ibs 33.00@34.00 32.00@34.00 aeoomnsoo |) a eee ; Good, 500/700 2.00@33.50) July 
: ote eeeeeees ‘ ° aad asi wae sta HOG AND PIG: Hinds, choice @47.00§ Sep. 
Good: . Week ended Mar. 31... — 9,661 Hinds, good ........ 00 
500-600 Ibs, 6.2.6.5... 31.00@34.00 31.00@32.00 31.00@33.00 Week previous ......... 8,203 Rounds, choice OO} Oct. 
= 700 ~~ manic 30.00@32.00 30.00@32.00 30.00@32.00 PORK CUTS: ie: aa” good 2.00) gy, 
ommercial: Week ended Mar. 31 ...1,861,708 badge 
350-600 Ibs. .... ... 80.00@32.00 28,00@30.00 27.00@30.00 Week previous ......... 1,222,496 Com’l, all wts, ....$28.00@29.00} , ¥ 
cow: | BEEF CUTS: gy Md tiie 
W: ; | Week & Mar. 831 ... 572.06 VEAL (SKIN OFF): 
Commercial, all wts,... 25,00@28.00 25.00@ 28.00 25.00@ 29.00 Week a ‘ ae meee iby} Choice, 80/110 ....$35.00@38.00 ’ 
Duty, all wts. .....% 24.00@ 27.00 23.00@ 25.00 24.00@ 27.00 VEAL AND CALF CUTS: Choice, 110/150 .... 35.00@38.00 
Canner, cutter ..... .. None quoted 20.00@23.00 21.00@24.00 | Wask 4 ia 3t. 3.05% Good, 50/ 80 ..... 30.00@32.0)§ May 
Week ended Mar. 31... 3.053 ’ 
Bull, util. & com’l .... 27.00@31.00 29.00@31.C0 None quoted | Week previous ......... 3,029 bong Haine billet ett try 
2 Pola 100d, PAO wsiese 32. )34. 

FRESH CALF (Skin-off) (Skin-off) (Skin-off) | oe a ao alge oe — LAMB: ; ee 
Choice: | Week caiiies . ay er 7144 Prime, $42.00@44.00} Oct. 
200 Ibs. down ........ 37.00@39.00 38.C0@40.00 37.00@40.00 BEEF CURED: Mey ; Prime, 40.00@43.00} — g 
Good: | "Aveek ended Mar. 31 15.2 pos soe ae ty a 

. oy Pe pa B a aga S n ’ > 
200 Ibs. down ........ 34.00@ 38.00 35.CO0@38.00 34.00@37.00 | Week previous ......... 16,709 pine pags ry 3: 

LAMB, SPRING. (Carcass): PORK CURED AND, SMOKED: . Good, 38.00@40.00} and 
Prime: | Seo See LOCALLY DRESSED 
40-50 Ibs. ............ 38.00@40.00 40.00@ 42.00 43.00@45.00 | LARD AND PORK FAT: cane STEER BEEF (lb.) Choice Good 
eee 36.00@38.00 37.00@40.00 41.00@43.00 “WW, r . ene 9 Hinds, 500/800... 43@46 38@42 Ma 

| Ww = ended Mar. 31... = 13,219 Hinds, 800/900 43@44 37@39 
} 2e: Week previous ......:.. 792 4 fe oS 
yal pe aes _ | — se a Rounds, no flank. 40@43 38@40j JU 
40-5 CA ee ‘ 0 @x 01 39. y@ 41.09 43.00@45.00 | LOCAL sLAUGHTER Hip rd., + flank. 39@41 37@39 8 
50-60 Ibs. ......... -+ 36.00@38.00 37.60@39.00 41.00@43.00 | CATTLE: Head Full loin, untrim. 46@50 40@44 ri 
Se es 34.00@37.00 35.00@37.00 39.00@41.00 | Week ended Mar. 31 ... 9,830 a loin, untrim. 683@72 48@52 , 
St) + | Week previous ......... 12,795 Ribs (7 bone) ... 43@50 38@42 

MUTTON (BWE): " | CALVES: Arm chucks ..... 27@30 2@2zi| 
Choice , 70 Ibs. down ... 19.00@ 23.00 None quoted 14.00@17.00 | Week ended Mar. 31... 11,585 MPURMOUS, 505.6 5:0:2-0-0 23@25 23@25) 4: 
Good, 70 Ibs. down .... 19.00@23.00 None quoted 14.00@17.00 Week previous ......... 13,023 Short plates ..... 10@13 10@13} an 
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PORK AND LARD ... Chicago and outside 
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Lb, 
pweleee % 
Sevese 95 
errr: 29 
eae cee 4 
ptieal ll 
s) 

City 


00@43.0 


00@44.07 


00@ 42.0 
00@39.00 
00@ 43. 0 


Western 
-00@ 44.00) 


.00@ 40.00 
-00@ 37.00 
-00@36.00 


4g) 
Western 
}.00 @ 42.00) 





54,745 





MEAT 





103 


97 


4,341 
244 


"i EATS 


SED 
(Cwt.) 
5.50@36.50 
53.00 @35.50) 
32.00@33.50 
15.00@47.00 
19.00@42.00 
11.00@43.0 
39.00@ 42.00 






28.00@ 29.00 
26.50@ 27.50 


35.00@ 38.00 
35.00@38.00 
30.00@32.0 
31.00@33.00 
32.00@34.00 


42.00@ 44.00 
40.00@43.00 
42.00@ 44.00 
40.00@43.00 
-00@41,00 
-00@ 40.00 
SED 

rice Good 
246 38@42 
44 
043 
@ 41 





ISIONER 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot Basis, 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
ee Sah leine isch ci) ee 44 
Se sckanneise® RP Gch oes’ 44 
Te aiiee ue ees MED 6 cceaseus 44 
8@43% ME sak v cess 43 
OR laid wie s'ee See 42 
 sivcndeds > ec 41 
TD saeuncege ane teccvases 39 
| Aaa Ree 87 
ARPS SS 25/30 eeseeeuss 35 
ae Ser, ae® Bike: cs006 31% 


Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim, effective 
January 9, 1956. 


PICNICS 
Fresh or F.F.A. 
2214 


Frozen 
21 





FAT BACKS 


Fresh or Frozen 





Chicago price 


Zone, Apr. 4, 1956) 
BELLIES 

Fresh or F.F.A. 

19% 


Frozen 








30/35 
10%b « WE acuvowane 10n 
ree GOED is cescccs 9n 
FRESH PORK CUTS 
Job Lot Car Lot 
4.... Lolee, wpb, 38 ...ccee 3814 
=a”) Lm. ee 38a 
oy ee ae, rere 33% 
33%4.. Loins, 20/up ........ 33 


28@29 Bost. Butts, 4/8.274%.@27% 
24@25 Bost. Butts, 8/12. .24@24% 
24@25 Bost. Butts, 8/up.24@24% 
Thess Mees GOR. cccceccees 3014 
SOGSE Wide, B/0 oc ceccccscce 22 

18@19 Ribs, 18%4n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
0% Square Jowls .....ecccce unq. 
7% Jowl Butts, Loose ...... ™% 
8%4n Jowl Butts, Boxed ..... unq. 





LARD FUTURES PRICES 


NOTE: Add ae to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MAR. 30, 1956 
Chicago Board of Trade Closed 
in Observance of 


Good Friday 
No Trading in Lard Futures 





MONDAY, APR. 2, 1956 
Open High Low Close 
May 12.45 12.75 12.45 12.75 
-50 -72 
July 12.90 13.17 12.90 13.17 
-13.00 
Sep. 13.20 13.50 13.20 13.50a 
-22 
Oct. 13.30 13.52 13.30 13.52b 

Sales: 16,440,000 Ibs. 

Open interest at close Fri., Mar. 
29: May 1,215, July 743, Sept. 404, 
and Oct. 85 lots. 

TUESDAY, APR. 3, 1956 
May 12.82 12.90 12.77 12.82 
-85 
July 13.30 13.32 3.20 13.22-25 
Sep. 13.60 13.67 13.55 13.60-62 
-55 
Oct. 13.77 13.77 13.65 13.65a 
Sales: 14,400,000 Ibs. 


Open interest at close Mon., Apr. 
2: May 1,170, July 797, Sept. 419, 
Oct. 87 lots. 


WEDNESDAY, APR. 4, 1956 


May 12.77 12.85 12.67 12.77-80 
-67 

July 13.22 13.30 13.12 13.22-25 

Sep. 13.52 13.67 13.52 13.57-60 

Oct. 13.62 13.70 18.55 13.67a 

Sales: 10,200,000 Ibs. 

Open interest at close Tues., Apr. 
3: May 1,086, July 897, Sept. 435, 
and Oct. 91 lots. 

THURSDAY, APR. 5, 1956 
May 12.85 12.95 12.82 12.82b 
-90 
July 12.40 12.40 12.27 12.27b 
-35 
Sep. 13.70 13.75 13.62 13.65 
Oct. 13.70 13.75 13.70 13.70a 
Sales: 13,000,000 Ibs. 


Open interest at close Wed. Apr. 
4: May 1,040, July 936, Sept. d51 
and Oct. 97 lots. 


APRIL 7, 1956 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Apr. 3, 1956 
(1.e¢.1. prices) 
Hams, skinned, 10/12... 44% 
Hams, skinned, 12/14... 44, 
Hams, skinned, 14/16... 44% 
Pienies, 4/6 Ibs., loose.. 23 
Picnics, 8/8 ee 23 
(Job Lot) 
Pork loins, bon’ls ...... 62 
Shoulders, 16/dn., loose. 25 
Py 8 Se 11 
Tenderloins, fresh, 10's.63 @65 
Neck bones, bbls. ...... 6%@ 7 
PG Ce orcs caipacde 12 
Peet, C6. BOE esccv cues 7 @T%4 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 


Pork trim., reg. 40% 

ee error eee 11 @12 
Pork trim., guar 

ISSUED nces ca nensie 13%@14 
Pork trim., 80% lea 





Pork "healt meat, 
Pork cheek meat, 
bbls 


trim., 
Kune ousecmeunnes 23 @24 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

OUR. pieanaiacre cons wes $14.00 
tefined lard, 50-lb. cartons, 

© Os COO og ccc bros cata 3.50 
Kettle rendered tierces, f.o.b. 

CCE cevsacuetcaesceued 4.50 
Leaf kettle rendered tierces, 

TiO:We GICREG: 6 oes 6s ciicee 5.00 
ee Per eee eer 16.25 
Neutral tierces, f.o.b. 

SEE ci vecncacereeasees 16.25 
Standard shortening, 

ie 2 Beer 22.25 
Hydro. shortening, ... & 8S... 23.25 

WEEK'S LARD PRICES 

P.S. or P.S. or Ref. in. 

D. R. D.R. 50-Ib. 

Cash Loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 

Mar. 30. Holiday, no trading. 
Mar, 31... 11.75n 10.12%n 12.00n 
Apr «+. 12.25n 10.37% 12.250 


10.25 12.25n 
‘ 10.12%n 12.25n 
2 12.25n 10% @10% 12.25n 


> 
=] 

wee ee 

Sim Coto Wes 











HIGHER COSTS OFFSET PORK PRICE GAINS 


(Chicago costs and credits, 


first two days of the week.) 


Returns on pork products to packers rose considerably 
since last week, but rising costs in procuring and han- 
dling hogs more than offset the balance, as minus margins 
edged back further on all three weight classes of swine. 









180-220 Ibs.-— 220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
per per cwt. per perecwt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive vield alive yield alive yield 
TO OUI ao vs ine Manees $11.66 $16 $11.28 $10.75 $14.98 
Fat euté, iar@ .....02.. 4.06 4.06 3.63 5.00 
Ribs, trimms., etc, ... 1.49 1.36 1.27 1.77 
oo A ere er $15.42 $15.54 $15.44 
Condemnation loss ..... 07 07 OT 
Handling, overhead 1.95 1.75 1.57 
TOTAL COST ........$17.44 $24.90 $17.36 $24.28 $17.07 $23.70 
TOTAD VERON .ccscss 17.21 24.57 16.70 23.34 15.65 21.75 
Cutting margin ....—$ .238 —$ .33 —$ 66 —$ .94 —$1.42 $1.95 
Margin last week .. .20 .29 - 47 — 66 —1.25 — 1.71 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 

Apr. 3 
FRESH PORK (Carcass): 
80-120 lbs., U.S. 1-3.. None quoted 
120-170 lbs., U.S. 1-3. $26. 00@ 27.00 


FRESH PORK CUTS No. 1: 


LOINS: 
nt Se Cee 43.00@45.00 
10-12 Ibs. ........ . 48.00@45.00 


MCR es. eek Ve accu me 


43.00@45.00 


PICNICS: (Smoked) 
Sean desk incase 29.00@35.00 
HAMS, Skinned: 
RPS © aos Vecdigaveat 49.00@54.00 
WORE UN ets-s traceeae 48.00@53.00 
BACON, ‘‘Dry’’ Cure No. 1: 
6- 8 Ths. 2... ccc ccceee 32.00@40.00 
Se re ee 30.00@36.00 
10-12 lbs. ............ 28.00@35.00 
LA — Refined: 
Be COPIOM 65050 acs 14.50@16.25 


50-lb. cartons & cans. 


13.00@15.25 
Tierces 


12.50@14.75 


(Packer Style) 


San Francisco 
Apr. 3 


No. Portland 
Apr. 3 
(Shipper Style) 
None quoted 
$26.00@ 27.50 


a Style) 
$26.00@28.00 
25.00@27.00 


44.00@46.(0 
44.00@48.00 
44.00@46.00 


43.00@48.00 
43.C0@48.00 
43.00@48.00 


(Smoked) 
28.00@32.00 


(Smoked) 
28.00@34.00 


47.00@56.00 
45.00@54.00 


48.00@54.00 
48.00@52.00 


36.00@40.00 
34.00@36.09 
32.00@36.00 


32.00@37.00 
30.00@34.00 
28.00@32.00 


16.50@18.00 
16.00@17.60 
15.00@16.00 


13.50@16.50 
None quoted 
12.00@15.50 





N. Y. FRESH PORK CUTS 
Apr. 3, 1956 
(L.e¢.1. prices) 
Western 
Pork loins, 8/12 .... 40.00@43.00 
Pork loins, 12/16 .... 40.00@42.00 
Hams, sknd., 10/14 .. 46.00@48.00 
Boston Butts, 4/8 ... 82.00@35.00 
Regular picnics, 4/8.. 23.00@25.00 
Spareribs, 3/down .... 31.00@34.00 


Pork trim., regular... 28.00 
Pork trim., spec. 20% 44.00 
City 
Box lots 
Hams, sknd., 10/14...$44.00@48.00 
Pork loins, 8/12 .... 43.00@46.00 


43.00@45.00 
31.00@35.00 


Pork loins, 12/16 .... 
Boston Butts, 4/8 .... 






Picnics, 4/8 .....++.> 23.00@26.00 
Spareribs, 3/down 32.00@36.00 
N. Y. DRESSED HOGS 
(1.¢.1. prices) 

(Heads on, leaf fat in) : 
50 to 75 Ibs. ......- 50@28.50 
75 to 100 lbs. .....- }@28.50 
100 to 125 Ibs. .....-- 0@ 28.50 


125 to 150 Ibs. .....-+ 25. 50@28.50 


CHGO. WHOLESALE 
SMOKED MEATS 
Apr. 3, 1956 


Hams, skinned, 14/16 lbs., (Av.) 

WYAPPed 2.6. sce cereseetereee 50 
Hams, skinned, 14/16 lbs., = 

ready-to-eat, wrapped ....-+- 52 
Hams, skinned, 16/18 Ilbs., 

Wrapped ...ceeeeececeeeceree 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ......- 52 
Bacon, fancy trimmed, brisket 

off, 8/10 Ibs., wrapped .....- 
Bacon, fancy sq. cut, seedless, 


12/14 lbs., wrapped 
wane. No. 1 sliced, 1 lb. open 
faced layers 


PHILA. FRESH PORK 





Apr. 3, 1956 
WESTERN DRESSED 
PORK CUTS—U.S. 1-3, Lb. 
Reg. loins, trmd., 8/12.. 42@44 
Reg. loins, trmd., 12/16.. 42@44 
Reg. loins, trmd., 

MOM ck cacohekenbens None qtd. 
Butts, Boston, 4/8 ....... 30@32 
Spareribs, 3/down ....... 31@33 
Regular Picnics .......None qtd, 

LOCALLY DRESSED 

U.S. a Lb. 
Perk loins, 8/12 45@47 
Pork loins, 12/16 44@46 
Bellies, 10/12 19@23 
Spareribs, 3/dn. 82@35 
ea > 48@50 
Ag es Cary 48@50 
igi. Mey: eee errr: 


Boston bute 4/8) av cs.cccceurd 82@35 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
March 31, 1956 was 10.7, 
the USDA reported. This 
ratio compared with the 
10.3 ratio for the preceding 
week and 11.8 a year ago. 
These ratios were calculated 
on the basis of No. 3 yel- 
low corn selling at $1,364, 
$1.335 and $1.462 per bu. 
during the three periods, 
respectively. 
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PORK AND LARD ... Chicago and outside 





BY-PRODUCTS MARKET 


Wednesday, Apr. 4, 1956 
BLOOD 


Unground, per unit of ammonia 
CRE) 6.6. 6 0:0:0 0 01010 0:9'0109:016 0 000800000 0.00:0 *4.50n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

Low test 
Med, test 
High test 
Liquid stick, tank cars 


*4.75@5.00n 
. *4.50@4.75n 
*4.50n 
eae *1.50@1.75 


PACKINGHOUSE FEEDS 


Carlots, ton 

50% meat, bone scraps, bagged..$ 60.00@ 67.50 
50% meat, bone scraps, bulk ..... 57.50@ 65.00 
55% meat scraps, bagged ...... 77.50 
60% digester tankage, bagged . 65.00@ 72.50 
60% digester tankage, bulk 62.50@ 67.50 
80% blood meal, bagged .. . 100.00@115.00 
Steamed bone meal, bag 

COROC., BECP.) cesses seccccsese 85.00 
60% steamed bone meal, bagged... 67.50@ 70.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia .............. 3.60@4.00 
Hoof meal, per unit ammonia ...... 6.25@6.50 











DRY RENDERED TANKAGE 
Low test, per unit prot. ......... *1.10n 
Bae, GORE, DOF MUS PROC. 0c ss cesses *1.05@1.10n 
ERIS COSE, MOF URIS PLOT, 1c. scceccis *1.00 


GELATINE AND GLUE sTOCKS 
Per ewt. 
Calf trimmings, limed) ........ . 1.35@ 1.50 
Hide trimmings (green salted) .... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 
OE RO ein t.50 a hisa sade 44-slc-0 sete 
Pig skin scraps and trimmings .... 5.25@ 5.50n 


ANIMAL HAIR 


Winter coil dried, per ton ..... *125.00@135.00 
Summer coil dried, per ton ..... *60.00@ 65.00 





Cattle switches, per piece ... 4@5% 
Winter processed, gray, lb. .... 2 
Summer processed, gray, lb. .... 138@14 


n—nominal, a—asked. *Quoted delivered. 





TALLOWS and GREASES 





Wednesday, Apr. 4, 1956 








Moderate trade developed late last 
week at steady to fractionally higher 
levels, Bleachable fancy tallow sold 
at 64@6%c, c.a.f. Chicago. Choice 
white grease, all hog, sold at 7c, 
delivered New York. Bleachable 
fancy tallow was bid at 7*s@7%c, 
same delivery point, product consid- 
ered, Traders talked 6%@6'%c, Chi- 
cago, on yellow grease. Edible tallow 
was available at 9'%c, f.o.b. River, 
but without reported trade, In the 
Chicago area, the same was reported 
offered at 934@10c, with inquiry 
around 9%4@9%c. On Friday, a tank 
of edible tallow traded at 9'2c, Chi- 
cago basis. 

On Monday of the new week, 
special tallow traded at 6%4@6%sc, 
delivered Chicago, steady. Some ed- 
ible tallow sold at 9c, f.o.b. River, 
moving south. Choice white grease, 
all hog, was offered at 7%c, c.a.f. 
East, but bid %c lower. 

Continued firmness was evident 
Tuesday, especially in the edible tal- 
low market. A couple of tanks sold 


at 9%4c, Chicago, and a few additional 
tanks traded at 9%4c, f.o.b., River, 
some presumably for export, and 
others domestic and moving south. 
Good production bleachable fancy 
tallow, choice white grease, all hog, 
sold at 6%c, c.a.f. Chicago. Big con- 
sumer interest was reported at 6%4c, 
Chicago. Prime tallow traded at 6%c, 
c.a.f. Chicago. Yellow grease bid at 
6¥ec, c.a.f. Chicago. 

No material change took place lo- 
cally. Prices were quoted nominally 
unchanged. Choice white grease, all 
hog, was bid at 7%8c, and bleachable 
fancy tallow at 74%4@7%sc, all c.a.f. 
East. Yellow grease was reported bid 
at 6%c, same destination. Bleach- 
able fancy tallow was bid at 7%éc, 
and prime tallow at 7'%c, c.a.f, New 
Orleans, Inquiry on edible tallow was 
at 9%c, Chicago, and with offerings 
scarce, Sellers maintained a waiting 
attitude locally. Same product was 
offered at 9%4c, f.o.b. River, but 
bid fractionally lower. Bleachable 
fancy tallow was bid at 6%4c, c.a.f. 
Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9%4c; origina; 
fancy tallow, 7@7%c;_ bleachable 








whatever they may be. 


TO 


SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¥ INCREASED PROFITS to you 


¥ TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 


74 Years of Successful Service 


DARLING & COMPANY 








1 
Phone: YArds 7-3000 
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Iilinois Dearborn, Michigan 
Phone: WArwick 8-7400 


Cleveland 9, Ohio 
Phone: ONtario 1-9000 


io 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


CHICAGO | DETROIT | CLEVELAND | CINCINNATI | BUFFALO | 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Stati P.O. 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati is, on Sistion “Ate 


Buffalo 6, New York 
Phone: Filmore 0655 
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NER 


fancy tallow, 6%@6%c; prime tal- 
low, 642@6%c; special tallow, 64@ 
636c; No. 1 tallow, 6@6%c; and No. 2 
tallow, 5%4@5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
4c; B-white grease, 644@6%c; yel- 

low grease, 64@6'%4c; house grease, 
| %@6e; and brown grease, 54@ 
| R4c. Choice white grease, all hog, 
was quoted at 7'ac, c.a.f. East. 


i 
: EASTERN BY-PRODUCTS 
£ 


New York, Apr. 4, 1956 

Dried blood was quoted Wednes- 

day at $4.25 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $4 f.o.b. per unit of am- 

monia and dry rendered tankage was 
} priced at $1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 
FRIDAY, MAR. 29, 1956 


Board of Trade closed in observance of 
Good Friday 


No trading in cottonseed oil futures 
MONDAY, APR. 2, 1556 





Prev 
Open High Low Close close 
May .... 17.36 17.50 17.36 17.42 17.10 
may «coe EES 17.38 17.25 17.32 16.99 
Sept. .... 16.47 16.60 16.40 16.60 16.20 
Oct. .... 15.88 16.00 15.88 16.00 15.73b 
Dec. .... 15.46 15.58 15.40 15.56 15.34 
i, cccs SE eees sees 15.60 15.35b 
Mar. .... 15.35b 15.52 15.52 15.55 15.26b 


Sales: 371 lots. 


May 17.47 17.24 17.21b 17.42 
July 17.35 17.12 17.13 17.32 
Sept. 16.68 16.50 16.50 16.60 
Oct. 16.05 16.00 15.94b 16.00 
Dec. 15.68 15.55 15.58 15.56 
Jan. or iene 15.58b 15.60 
Mar. 15.58 15.53 15.50b 15.55 





Sales: 407 lots. 


May 17.20b 17.54 17.43 54 17.21b 
July 17.15 47 = =#17.15 17.47 17.13 
Sept. .... 1654 16.84 16.54 16.84 16.50 
Oct. 16.02 16.28 16.01 16.28 15.94b 
Dec -» 15.60 15.86 15.58 15.86 15.58 
fan. .... 15.00 .... ..-. 15.88b 15.58b 
Mar. .... 15.51b 15.68 15.68 15.82b 15.50b 


VEGETABLE OILS 


Wednesday, Apr. 4, 1956 
Crude cottonseed, carlots, f.o.b. 









Valley 15pd 

Southeast .. 15a 

TORES ccc 154%4a 
Corn oil in tanks, f. r 154%4n 
Peanut oil, f.o.b. mills 17b 
Soybean oil, Decatur basis ........ 14% pd 
Coconut oil, f.o.b. Pacific Coast ... 10%a 
Cottonseed foots: 

Midwest and West Coast ........ 14%@ 1% 
BED. Sta pute eeeckteccereqcencss ca 1%@ 1% 
Wednesday, Apr. 4, 1956 
White domestic vegetable .........00...06: 28 
EER Marr ee ee 30 
Me CHBMEE TURUNEN ove biccccencs seceedece cbs 25 
Wreeer GMOPUCG PARUEH cick cccscincececsscs 24 


Wednesday, Apr. 4, 1956 
Prime oleo stearine (slack barrels) ..10144@10% 
Extra oleo oil (drums) ......c.ceeeee 14 @14% 


n—nominal a—asked. pd—paid, 


Shortening, Ed. Oil Shipments 


Shipments of shortening and edible 
oil in February totaled 395,315,000 
Ibs., according to the Institute of 
Shortening and Edible oils, This com- 
pared with 362,389,000 Ibs. shipped 
in January and 317,762,000 Ibs. a 
year ago. 


APRIL 7, 1956 








FROM 


THEY HAVE BEEN TREATED WITH SUSTANE, 
UOP’s HIGH POTENCY ANTIOXIDANT 


Summer temperatures greatly accelerate the development of 
oxidative rancidity in fats and oils. While Sustane antioxidants 
can’t keep your products cool, they will protect their quality 

from deterioration by rancidity. The result will be increased 
customer acceptance and elimination of returns during 

the critical summer months. 


The use of Universal’s Sustane antioxidants offers the following 
important advantages: 
e Longer product shelf life 


¢ Greater carry-through for protection of baked products and 
prepared mixes 


e A readily oil-soluble formulation 
¢ Lower cost per pound of stabilized product 
e Easy to apply 


If you are concerned with the shelf life of your product during the 
coming summer, why not let us help you with your problem. 


protect your product with 


7 ® 
usta 
} UNIVERSAL 
PRODUCTS DEPARTMENT Oil. PRODUCTS 


30 ALGONQUIN ROAD 


DES PLAINES, ILLINOIS, U.S. A. COMPANY 
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BEEF 
SPLITTING 


35 fas TER 


with LeFiell 


Floor-Mounted 
Elevating Platform 









HANDLES 
UP TO 


Descends with speed of sawing 


Quickly pays for itself by cutting produc- 
tion time and worker-fatigue. Self-sup- 
porting unit is easily mounted to floor, 
requiring minimum head room. Connects 
to plant air line. Platform lifts to 52” 
in six seconds, ascending and descend- 
ing on ball bearing wheels. Speed set to 
operator's requirements. Optional Pull 
Chain allows quick descent. Made in sev- 
eral LeFiell non-slip platform sizes. Top 
quality materials for heavy-duty service. 
Guaranteed performance. Full details on 
request. 


LeFiell 


OVERHEAD 
ELEVATING 
PLATFORM 


A proven money- 
saver coast to 
coast. Has all ad- 
vantages of model 
above, plus swing- 
ing saw bracket for supporting splitting 
saw and saw balancer. Entire assembly 
moves up and down with platform. Le- 
Fiell non-slip platform tread makes 
cleaning easier. Unit requires less floor 
space. Simple, foolproof design. Full de- 
tails on request. 











Write for full information 


Le Fiell 
Company 


1465 N Fairfax Avenue * San Francisco 24, Calif. 


MEAT INDUSTRY EQUIPMENT ff 
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HIDES AND SKINS 





Branded steers and light native cows 
advance in the big packer hide mar- 
ket—Other selections traded steady— 
Small packer hide market slow, but 
generally steady—Country _ locker 
butchers offered higher without re- 
ported trade—Offerings of calfskins 
and kipskins lacking—Sheepskin mar- 
ket weaker. 


CHICAGO 


PACKER HIDES: Branded steers 
sold at a ¥%c advance on Monday, and 
a good volume moved at 10c on butts 
and 9'%c on Colorados. River light 
native cows were bid at 18c early 
and, late in the day, sales were made 
at 18%c, a full cent advance. South- 
western branded cows were bid at 
13c, but bids for other selections 
were at steady levels. 

Only a couple of selections were 
traded on Tuesday, with Northern 
light native cows advancing to 18c. 
Riv er light native cows continued to 
trade at 18%c. Northern branded 
cows sold steady at 11%4c. Offerings of 
other selections were generally priced 
4c over buyers’ ideas. 

Activity early midweek was con- 
fined to trading of two selections of 
hides at steady prices, Heavy native 
cows, all points, sold at 12%c, and 
heavy native steers brought 11'%c 
and 12c, depending on point. 

SMALL PACKER AND COUN- 
TRY HIDES: Activity was mostly slow 
in the small packer hide market this 
week, with prices steady to possibly 
a shade easier. The 50-lb. average 
sold in the Midwest at 14%c and 15c, 
but it was thought at midweek that 
more business was done at 144c than 
at 15c, Although offerings of the 
60-lb. average were available, interest 
was limited, which has been the sit- 
uation for some time. Offerings of 
locker butchers in the country hide 
market were priced at 12c and at 
12%c for 48@50-lb. average, but no 
sales were heard at those levels, Most 
sources considered the market for 
this average nominal at 11@ 11%c. 
Renderers were slow and were pegged 
at 10@10%4c, nominally. 

CALFSKINS AND KIPSKINS: 
There was no trading of either calf- 
skins or kipskins up to early mid- 
week, due to lack of offerings. 

SHEEPSKINS: In additional activ- 
itv last week, No. 1 shearlings and 
fall clips sold at 2.75@3.00 and 
3.25@3.50, respectively, a couple of 
cars involved. This week, No.1 shear- 
lings were offered at 3.00 and fall 
clips at 3.25, with bids at 2.50 on the 
shearlings and 3.00 on the clips. 


Some No, | shearlings traded at 2.75. 





LIN 








: Wash 
Some No. 2 shearlings sold at 2.00 
and No. 3 shearlings at .75. Dry pelts Breed 
were nominal at 24@25c. The pick- Paci! 
led skin market was barely steady, | smers 
with lambs offered at 10.50 and bid | jreed | 
at 9.50. Sheep were offered at 12.00, is hig] 
but bid at 11.00@11.50. State ( 
| closed. 
CHICAGO HIDE QUOTATIONS | For 
PACKER HIDES ito th 
Week ended Cor. Week : 
Apr. 4, 1956 1955 swine 
Hvy. Nat steers ..... 11%@12 11% @12n named 
Dt. Nat. G0OGrS. 6.066% 15% @16n 144% @15n HM Th 
Hvy. Tex steers ..... 10n Wn § € 
Ex, Igt. Tex. ........ 1744n 1644n | bred 
Butt brnd. steers .... = 10%n 
a rep 9%4n 10n 
Branded cows ........ 11% @12%40 10%@11%n | Landr 
Hvy. Nat. cows ..... 11%@12n First | 
Lt, Net, cows ...... 18 @isien 14 @15%n 
Nat. bulis ............ 10%@11%n 9 @ 9ien | devel 
Branded bulls ........ 9%@10%n 8 @ 8%n | h we 
Calfskins, ogs 
Nor., 10/25 .........55 @57% 50a 
ee a eee ‘i 52tgn 52a Pur 
Kips, Nor., nat., 15/25. 40n 30a provic 
SMALL PACKER HIDES ~~ 
STEERS AND COWS: pi 
60 Ibs. and over ....11 @12n 10 @10%n 
BOND So actin canes 14% @15n 12 althot 
SMALL PACKER SKINS areas, 
Calfskins, all wts. ....38 @40n 25 @30n assoc: 
Kipskins, all wts. .....27 @28n 18 @19n 
SHEEPSKINS Tesea 
be ieee ee 2.75n ao | Ype 
Dry Pelts ............. 2@25n 27%4@28% of ab 
Horse hides, Untrim. ..... 9.50n 8.50n 
per 
cuts, 
N. Y. HIDE FUTURES butt. 
FRIDAY, MAR. 29, 1956 from 
Board of Trade closed in observance of | 
Good Friday engt 
No trading in hide futures Tl 
MONDAY, APR. 2, 1956 up v 
Apr. ... 13.74 14.00 13.74 18.77b- 80a 
July 1... 14.1218 14.28 14:12 14.18- 15 Inter 
Oct. 11.14.40 14:55 1438 14.38 . 
Jan. ... 14.65b = 14.79 14.74 14.60b- 70 In 
Apr. ... 14.85b Sas ite 14.90 - 
July |. 15.03b 15.05 - 15 bree 
Sales: 89 lots. Typ: 
TUESDAY, APR. 38, 1956 igs 
Apr. ... 13.65 13.65 13.60 13.47b- 60a pigs 
July ... 14.01b 13.95 13.86 13.85b- 90a ham 
Oct. 11.14.21 14.21 14.11 14.15 
Jan, ...14.4% .... weee «1485-450 rece 
Apr. ... 146iD 14.55b. 65a |: 
July ... 14.81b 14.75b- clas: 
Sales: 23 lots. bot 
WEDNESDAY, APR. 4, 1956 fas 
Apr. ...13.40b..... 13.30b- 40a Cas: 
July . 13.85 13.85 13.75 13.71b- Ta sho. 
Oct. 1)) 14127-24 14.27 14.05 —-14.00b- Ota 
Jan. ...14.45 14.45 14.30 14.22b- 30a desc 
Apr. ... 14.65b sty ate 14.42b- 55a 
July ... 14.85b 14.62b- 75a carc 
Sales: 29 lots. = 
THURSDAY, APR. 5, 1956 = 
Apr. ... 13.10b 13.20 13.20 13.30b- 45a 
July ... 13.60-57. 13.78 13.57 13.74b- 78a 
Oct. - 13.90 14.10 13.90 14.01b- Oda 
Jan. ... 14.07b Pare cus 14.23b- 30a 
Apr. ... 14.25b 14.43b- 50a 
July ... 14.40b 14.63b- 75a < 
Sales: 41 lots. 
U. S. Cattle Hide Exports Up 
United States cattle hides, the 
quality of which gets world-wide 
praise, last year entered export chan- 
nels in the largest volume in years. 
About 5,848,00 pieces were shipped 
all over the world. This was more 
than in 1954 and more than double 
such shipments in 1953, Japan was 
our largest cusomer, having bought 
1,248,000 pieces. 
THE NATIONAL PROVISIONER Al 
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LIVESTOCK MARKETS ...Weekly Review 





Washington State College 
Breeds New Meat-Type Hog 





Pacific Northwest packers and con- 

' sumers now have a new “home grown” 

| breed of hogs developed primarily for 
its high proportion of lean meat, the 
| State College of Washington, has dis- 

' closed. 

‘ Formal recognition has been given 
to the WSC-developed meat-type 
swine breed which has been officially 
named the “Palouse” (Puh-loose). 

+ The new breed is the result of in- 

| bred crosses between the Danish 

Landrace and Chester White breeds. 
First crosses that led to the breed’s 
development were made in 1945. The 

jhogs were called “WSC Project 61.” 
Purpose of the new breed is to 

provide an acceptable breed of meat- 
type hogs for the Pacific Northwest, 
although it is readily adapted to other 
‘areas. Dr. Stewart H. Fowler, WSC 
associate professor in charge of swine 
research, says requirements for a meat 
type hog include a slaughter weight 
of about 210 lbs. of which at least 50 
per cent is in the five primary meat 
cuts, ham, loin, bacon, picnic and 
butt. Back fat thickness must range 
from 1.3 to 1.6 in. and the carcass 
length from 30 to 31% in. 

The new breed has already showed 
up well in competition. At the Pacific 
International Livestock show, it won 
in the carload division over all 
breeds. At the first Washington Swine 
Type Conference last fall Palouse 
pigs, then named WSC 61, were 
named grand champion light barrows, 
received second in the pen-of-three 
class and reserve champion carcass 
both in individual and pen-of-three 
classes. The carcass judge at that 
show, Dr. Dan Brady, U. of Missouri, 
described the Palouse as “the pork 
carcass of tomorrow.” 





KINDS OF LIVESTOCK KILLED 











+The classification of livestock 
slaughtered under federal inspection 
during February 1956, compared with 
January 1956, and February 1955 
is shown below: 









Feb. Jan. Feb. 
1956 1956 1955 
Per Per Per 
cent cent cent 
Cattle: 
, SE EEE 52.8 47.1 
5 15.3 16.8 
y le 30.2 34.3 
Bulls & st: SO Siasncwe 17 1.7 1.8 
RUE pen osetia oe 100.0 100.0 100.0 
Canners & cutters?... 13.6 15.2 16.3 
Hogs: 
RWB: ibe ececoncensis 5.4 5.6 4.1 
Barrows & gilts ..... 94.0 93.9 95.4 
Stags & boars ...... 6 5 5 
SINE as 6 oases Gre 6 68 100.0 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings... § 97.8 97.7 
Sheep 2.2 2.3 
Total 100.0 100. 0 


+Based on reports from packers. ?Totals based 
on rounded numbers. “Included in cattle classi- 
fication, 


Ariz. Spring Lambs to K.C. 


About 30,000 head of spring lambs 
from Arizona are scheduled to arrive 
on the open market at Kansas City 
in the near future. About 10,000 were 





Purdue Conducts Stilbestrol 
Implant Studies On Calves 


Results of an experiment designed 
to compare the rate of gain and feed 
efficiency of steer calves fed oral stil- 
bestrol with calves receiving various 
levels of stilbestrol implanted under 
the skin will be revealed at Purdue 
University’s annual Cattle Feeders’ 
Day, April 27. 

In addition to the stilbestrol experi- 
ment, three other research displays 
will be among highlights at the event. 
Findings of an experiment with self- 
fed cattle to determine the best ratio 
of ground ear corn to a protein sup- 
plement will be discussed. 

Cattle feeders can also see results 
of various levels of antibiotics in a fat- 
tening ration, and oral antibiotics and 
hormones fed alone or in combination. 


LIVESTOCK AT 64 MARKETS 

A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during February 1956 and 1955, as 
reported by the U. S. Department of 



















trIC > 
sold recently direct to packers, but Agriculture: 
the larger portion of the string will CATTLE 
be on open market consignment. Salable Total Local 
c receipts receipts slaughter 
Feb. 1956 ..... 1,328,092 1,554,671 5,4 
Jan, 1956 ..... 1,695,251 1,971,680 1,182,738 
INTERIOR IOWA, S. MINN. Feb. 1955 ..... 1'241'596 114501414 846,912 
5-yr. av. (Feb. 
. r . m1. 327 296 ORE 755.795 
Receipts of hogs and sheep at in- 1951-55) 2... 1,140,837 1,326,289 755,795 
terior markets compared, as reported CALVES 
by the USDA: Feb, 1956 ..... 249,117 315,748 291, 950 
: Jan. 1956 ..... 298,864 9 227,798 
Hogs Sheep Feb. 1955 248,142 318, ; 195,507 
FOuruaty 1906... cccvccses 1,651,000 116,000 5-yr. a 
SRUUBET ITGGS. -ccescccccaveas 1,876,000 141,400 1951-55) 245,182 300,239 174,516 
February 1955 .....eeseeeee 1,261,000 118,900 
HOGS 
HOG-CORN PRICE RATIOS Feb, 1956 ..... 2,341, 758 3,261,857 2,378,408 
. = Jan, 1956 3,907,883 2,751,902 
Hog and corn prices at Chicago Feb, 1955 2°588,302 1,849,780 
‘s . “ h 5-yr. av. 
and hog-corn price ratios compared: 1951-55) . 1,928,581 2,717,441 1,882,780 
Barrows and No. 3 Corn Ratios based SHEEP AND LAMBS 
gilts per yellow on barrows 
00 Ibs. per bu. and gilts, Feb. 1956 ..... 993,795 572,640 
Month Jan, 19% 1,247,967 697,639 
Feb. 1956 ....$12.28 $1,259 9.8 Feb. 1,028,883 562,605 
Jan. 1956 .... 11.47 4. 9.2 heyr. a b 
Feb, 1955 . 16.10 1.495 10.8 1951-55) 516,405 950,790 502,852 








BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH, 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
4ACKSON, MISS. 
JONESBORO, ARK. 


LAFAYETTE, IND. 
LOUISVILLE. KY. 


NASHVILLE, TENN. 
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No One (Else) 
Gives So Much (Service): 
For So Little (Cost) | 


MONTGOMERY, ALA. 





SERVICE 


KENNETT-MURRAY 


LIVEestock BUYIN 





OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S$.D. 
VALPARAISO, IND. 











No risk to foods in your cooler with 
KOCH damp-proof ODORLESS PAINT 





Prove to Yourself It’s SAFE! 


Make the Simple 
SAUCER TASTE-TEST! 


Order a Quart at $2.30. Paint a ring on a saucer 
around a pat of butter. Cover overnight; then eat 
butter. You'll find no taste or odor. Use the quart 
any way you wish. If not fully satisfied you get your 
money back. Can be applied on damp walls in any 
temperature down to 32° F. Resists flaking, blistering. 
Non-yellowing gloss white finish takes repeated wash- 
ings with strong cleansing compounds. Brush or spray. 


2518 Holmes St. 


KOC Bie? r eres kansas city 8, Mo. 


Victor 2-3788 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 31, 1956, 
as reported to The National Pro- 
visioner. 


CHICAGO 
Armour, 9,961 hogs; Shippers, 
6,016 hogs; and Others, 24,879 hogs. 


Totals: 21,317 cattle, 982 calves, 
40,856 hogs, and 2,457 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour.. 2,605 677 3,292 2,035 
Swift .. 3,286 864 3,213 3,254 
Wilson 1, 503 cos 4,674 ae 
Butchers. 5,740 e+ 1,649 sna 
Others .. 1,076 -++ 1,831 5,480 


Totals.14,210 1,541 14 ,D59 10,769 769 


OMAHA 
Cattle 

& Calves Hogs Sheep 
Armour ... 6,875 6,402 2,053 
Cudahy .... 3,124 6,547 2,263 
ied CE 5,179 7,844 1,934 
Wilson ... 3,005 4,902 3,010 
Am. Stores. 675 ave oe 
Cornhusker. 1,079 
O'Neill... 570 
Neb. Beef.. 771 
Bagle ..... 92 
Gr. Omaha. 704 
Hoffman ... 75 
Rothschild . 1,354 
ad, TEES 1,134 
Kingan .... 1,563 
Merchants... 116 


Midwest ... 124 
Omaha .... 598 
Union ..... 646 
WEBER acieg 28's 9,040 


34,75 35 9,260 


E. 8ST. LOUIS 


Cattle Calves Hogs Sheep 
Armour.. 3,245 742 12,755 1,371 





Totals .. .27,684 


Swift .. 3,931 1,644 13,591 1,267 
Hunter . 1,146 oe 8,067 
A vr cos Se 
Krey ... re soe 4,000 


Totals. 8,322 2,386 41,888 2,638 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 3,985 2 9,189 1,280 
S.C. Dr. 
Beef . 3,090 sae es dies 
Swift ... 4,121 -.. 6,403 2,054 
Butchers. 704 4 


10 12,713 101 
Totals.20,129 16 28,305 3,435 
OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour.. 3,059 111 780 1,697 
Wilson . 1,707 172 2,172 1,460 
Others .. 3,367 380 1,853 


Others .. 8,229 


Totals* 7,133 663 4,805 3,157 

“*Do not include 1,543 cattle, 127 
calves, 10,812 hogs, and 1,591 sheep 
direct to packers 


DENVER 
Cattle Calves Hogs Sheep 
Armour... 1,260 25 --- 9,516 
Swift ... 1,805 91 2,812 6,857 
Cudahy . 1,088 67 4,645 287 
Wilson . 747 5,257 


40 2,573 369 
223 10,030 22,286 


Others .. 9,199 


Totals 14,099 








8ST. PAUL 
Cattle Calves Hogs Sheep 


Armour... 4,909 3,214 16,894 3,756 


Bartusch. 1,165 

Rifkin .. 870 26 

Superior. 1,673 pe oben ‘en 
Swift ... 5,646 3, 481 15,600 2,254 
. 2,018 1,905 13, 076 2,817 


Others 








Totals.16,281 8,626 45 
CINCINNATI 

Cattle Calves Hogs Sheep 

Gall .... ° 209 


Schlacht’r 262 41 eee oe 
Others .. 3,488 1,223 14,286 307 








Totals. 3,750 1,264 14,286 516 
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LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour... 176 33 one 
Cudahy . 73 wee <ve 
Swift ... 147 main 26 ° 
Wilson . 75 sieve v0 ee 
Atlas ... 730 asie ase 
Comm’l.. 817 
Goldring. 530 


oeeeeee 


Pana oROS ac) ee rack 
Gr. West. 322 vais ye coe 
United... 303 |... 380 °.. 


Others . 2,758 308 528 a 

Totals.6,453 341 934 ... 
MILWAUKEE 

Cattle Calves Hogs Sheep 


1,150 6,258 4,668 335 
2,676 1,572 69 258 


Packers . 
Butchers. 





Totals. 3,826 7,830 4,787 593 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour,. 1,001 707 1,511 9,189 


Swift ... 936 622 1,089 7,502 
Blue 

Bonnet. 407 62 230 
ty .206 68S 13 — —_ 
Rosenthal 42 9 113 117 





Totals. 2,729 1,418 2,943 16,808 
TOTAL PACKER PURCHASES 


Same 
Week ended Prev. week 
Mar. 24 week 1955 


Cattle ....145,933 167,211 147,528 
Hogs ....246,648 284,709 252,677 
Sheep - 80,746 106,275 93,517 


CORN BELT DIRECT 
TRADING 
Des Moines, Apr. 4— 
Prices at the ten concen- 
tration yards in Iowa and 


Minnesota were quoted by 
the USDA as follows: 


HOGS, U.S. No. 1-3: 


| aes $12.10@14.25 

180-240 Ibs. ........ 14.00@15.40 

240-300 Ibs. ........ 13.25@15.25 

300-400 Ibs. ........ 13.00@14.45 
SOWS: 

270-360 Ibs. ........ ee 25@14.00 

400-550 Ibs. ........ 1.25@13.15 


Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 

This Last Last 


week week year 

est. actual actual 
Mar. 29... 70,000 64,000 51,500 
Mar. 30... 43,000 61,000 45,000 
Mar. 31... 35,000 32,000 30,000 
Apr. 2... 65,000 70,000 43,000 
Apr. 3... 64.000 62,000 57,500 
Apr. 4... 60,000 61,000 52,000 


CALIFORNIA STATE 
INSPECTED KILL 


State inspected slaughter 
of livestock in California 
during Feb., as reported to 
The National Provisioner: 


No. 
CRED cc vtcccentancessce 34,278 
RIV OR. oo 0.059 si8 0'6,0 Se aibrerernis 25,991 
REET oe 28,565 
BOOS. Kiv cesecsersweseens 22,106 


Meat and lard produc- 
tion for February: 





Lbs. 
SAUSAGE 2... cccccccccceee 4,508,064 
Pork and beef .......... 7,141,008 
Lard and substitutes .... 531.848 
WOUAL akcciccccscsecces 12,180,920 


As of February 29. California had 
106 meat inspectors. Plants under 
state inspection totaled 343, and 
plants under state approved mu- 
nicipal inspection totaled 96. 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
Mar. 31 1956, compared: 


CATTLE 


Week Cor. 
Ended Prev. 


Chicagot 21,317 24,729 23,757 
Kan. Cityt oe 14,9) 13,707 
Omaha*t .476 24,598 22,550 
E. St. Louist i0: 708 9,222 17,919 
St. Josepht . 10,246 11,316 


Sioux Cityt. 12,753 10,624 6,747 
Wichita*t .. .+» 4,884 4,872 
New York & 

Jer. City+. 9,830 12,795 138,018 
Okla. City*t. 9,466 8,418 6,784 
Cincinnatig . 38,748 4,598 5,352 
Denver$ .... 7%7,@ 9,07 ’ 
St. Pault... 14,263 15,534 15,795 
Milwaukeet. 3,821 4,658 6,204 


Qe 
n 











Totals ....135,216 153,818 144,672 
HOGS 

Chicagot ... 34,840 32,330 40,404 

Kan. Cityt.. 14,599 13,466 9,290 

Omaha*t - 50,623 48,605 41,784 


B. St. Louist 34,413 42,219 28,999 
St. Josepht . --- 27,763 21,059 
Sioux Cityt . 21,614 22,244 15,567 
Wichita*t --- 12,945 13,523 
New York & 
Jer. City+. 58, 
Okla. City*t. 15, 
Cincinnati§ 13, a. i 
Denvert .... 4,694 8,978 7,535 
St. Pault ... 32,494 46,110 37,027 
Milwaukeet. 4,732 6,085 3,564 








Totals ....284,790 347,055 296,263 
SHEEP 

Chicagot ... 2,457 4,122 4,598 

Kan. Cityt.. 10. 769 12,426 5,495 

Omaha*t ... 914 11,275 12,888 


BP. St. Louist 3838 1,863 38,761 
St. Josepht . Rs 
Sioux Cityt . 3, 803 3,880 4,603 
Wichita*t 2,398 3,688 
New York & 

Jer. Cityt. 37,722 46,832 49.933 
Okla. City*t. 4,748 7,680 3,901 
Cincinnati§ . 514 420 7 
Denvert .... 9,074 18,764 4,202 
St. Pault... 6,010 4,991 5,732 
Milwaukeet. 593 660 681 





_ Totals ..-. 88,242 125,856 111,848 


~ *Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs. 
‘ Stockyards sales for local slaugh- 
er. 

§Stockyards receipts for local 
Slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter in 
Canada for week ended 
March 24: 


Week 
ended Same 
Mar. 24 week 
1956 1955 
CATTLE 
Western Canada.. 16,304 15,331 
Eastern Canada... 18,396 17,050 
Totals ........ 34,700 32,381 
HOGS 
Western Canada.. 63,572 45,184 
Eastern Canada.. 72,015 51,671 
Totals ........ 135,587 96,855 
All-hog carcasses 
Orne soceens 144,790 108,850 
SHEEP 
Western Canada.. 4,269 3,176 
Eastern Canada... 2,741 2,666 
Totals ........ 7,010 5,842 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 
for week ended March 31: 


Cattle Calves Hogs* Sheep 
Salable ... 285 57 5 
Total (incl 

directs). 4,164 2,083 23,613 19,589 
Prev. week 

Salable... 141 42 21 act 
Totals (incl. 

directs) ..4,378 2,653 23,989 18,496 


*Including hogs at 31st St. 








CHICAGO LIVESTOCK 


Supplies of livestock at the Ch 
eago Union Stockyards for curren 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Shee) 
Mar. 28.11,526 269 11,045 1,47 
Mar. 29. 3,591 402 10,196 1,1% 
Mar. 30. 860 142 8,079 ly 





Mar. 31. 332 109 2,041 
Apr. 2..18,114 234 8,248 64 
Apr. 3.. 7,500 400 12,000 


2 
Apr. 4..15,000 500 11,000 2 
*Week 

so far.40,614 1,134 31,248 4, 
Pr. wk..32,181 987 32,339 5,5 
Yr. ago.25,917 1,358 32,010 9, 
2 yrs. 

ago ..36,552 1,076 25,737 3, 

*Including 416 cattle, 121 calyv 
3,304 hogs and 877 sheep direct 
packers. 


SHIPMENTS 

Mar. 29. 1,424 34 557 
Mar. 30. 979 eee 723 
Mar, 31. 78 aoe 210 
Apr. 2.. 5,861 ca! ee 
Apr. 3.. 4,000 oes au 
Apr. 4.. 8,000 coe 10 1 
Week 

so far.17,861 -- 409 2 
Pr. wk..12,763 33 4,526 1, 
Yr. ago. 8,573 148 5,007 2 


9 


2 yrs. 
ago ..13,010 99 2,083 1, 
TOTAL MARCH RECEIPTS 





1956 1955 

Cattle 175,765 1895 

Calves ae 7,706 9.4 

Hogs . 251,309 275,4 
Sheep 46,067 70, 
TOTAL MARCH SHIPMENTS 
1956 195% 

COREE éircdsce 85,915 81,31 
OS Pe 41,205 33, 
SHAG 26s:.onac 15,805 32, 


CHICAGO HOG PURCHASE 


Supplies of hogs purchased ai 
Chicago, week ended Wed., Apr. 4: 
Week Week 

ended ended 

Apr. 4 Mar. 

Packer’s purch.... 33,421 34 
Shippers’ purch... 5,166 7,933 
DORAN Sicddcsees 38,587 42,020 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Mar. 30 with comparisons: 


Cattle Hogs Sheep 
Week to 
date 245,000 486,000 163,000 
Previous 
week 264,000 498,000 196,000 
Same WE. 
1955 270,000 420,000 212,000 


1956 to 
date 3,534,000 
1955 to 


date 3,475,000 6,183,000 2,230,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pac ific ae 
markets, week ended Mar, 2 
Cattle Calves Hogs il 
Los Ang.... 6,750 525 900 350 
N. P’tland. 2,800 325 1,865 1,225 
San Fran... 450 50 825 300 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, on Wednesday, 
April 4, were reported as 
follows: 


CATTLE: (Cwt.) 
Steers, prime ....... None qtd. 
Steers, good & ch...$18. 00@: 20.50 
Heifers. com’l & gd. 14.50@18.25 
Cows, util. & com’l. 11. 25@13.50 
Cows, can, & cut.... 10.50@12.00 
Bulls, util. & com’l. 14, 00@ 16.00 


7,411,000 2,156,000 


VEALERS: 
Choice & prime ....$24.00@25.00 
Good & choice ...... 21.00@24.00 
Calves, gd. & ch.... 16.00@20.00 
HOGS 


U.S. 1-3, 180/200. ..$15.00@15.75 

U.S. 1-3, 200/220... 15.00@15.75 

U.S. 1-8, 220/240... 15.00@15.75 

U.S. 1-3, 240/270... 14.50@15.25 

Sows, 270/360 ...... 13.25@13.75 
LAMBS: 

Gd. & ch. (wooled). .$19.00@20.00 
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WEEKLY INSPECTED SLAUGHTER 








at the Ch ~ ° . ‘ 
for curreyf Slaughter of livestock at major centers during the week 
ended March 31, 1956 (totals compared) was reported 
Jogs shea) by the U. S, Department of Agriculture as follows: 
L045 1,497 Sheep & 
,196 1,12) Cattle Calves Hogs Lambs 
3079 1H poston, New York City Area? ..... 9,830 11,585 58,089 87,722 
2,041 28 Raltimore, Philadelphia ........... 569 1,257 27,893 
3,248 = GAR Gin, Cleve., Detroit, Indpls. ..... 16" 847 7,744 100,886 14, “086 
2,000 2,804 Chicago Area ......... ccc eceeceere 24,241 7,585 50, 6,086 
1,000 2,008 gt, Paul-Wis. Areas? .............. 28,497 31,967 101,271 11,976 
i . issicccusscbeetees 14,074 5,345 82,372 8/372 
aes MESON occ ic icscceeccnsvesss 11,800 232 =: 20,727 3,687 
2,339 5,518 Qmaha AeA ........ec cece eee eeeee 29,747 657 74,592 -13, 649 
2,010 9,088 Kansas City ............cceeeeeees 14,196 2,749 84,060 9,07! 
Iowa-So. Minnesota? ............05 27,858 11,482 280,422 27276 
5,737 3,068 Louisville, Evansville, Nashville, Not 
121 calves MMINEIE tok wait avai sik Oa sidek si 8,674 7,658 55,545 Available 
p direct ti georgia-Alabama Area® ............ 6,284 2,819 27,911 oa 
st, Jo’ph., Wichita, Okla. City..... 18,135 3,728 53,742 16,279 
Ft. Worth, Dallas, San Antonio... 13,437 6,046 23,518 21,237 
) Denver, Ogden, Salt Lake City... 16,945 7 4,696 29,966 
Los Angeles, San Fran. Areas® .... 23; 824 2,916 34,245 33,389 
Portland, Seattle, Spokane ....... 6,726 3889 16,337 4,675 
GRAND TOTALS ...........000. 278,684 105,006 1,056,850 240,477 
Totals previous week ........... 279,174 108,614 1,102,668 254,179 
Totals same week 1955 ......... 272/140 116,478 905,442 236,602 


Yncludes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
3ncludes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
» shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, Austin, 

Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
/ Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 

Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended March 24 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
‘ STOCK- Up to Good and Grade Bt Good 
é YARDS 1000 Ibs. Choice Dressed Handyweights 
42) be 1956 1955 1956 1955 1956 1955 1956 1955 


Toronto ..$17.28 $19.50 $26.86 $26.00 $22.50 $23.66 $22.08 $22.74 
-EIPTS Montreal ... .... 19.35 20.00 21.00 22.00 23.50 17.50 
4 . 


Winnipeg 15.87 17.75 24.76 25.22 20.00 20.75 19.00 18.52 
| Calgary 15.89 17.42 19.90 20.75 18.90 20.15 17.61 17.91 
markets Edmonton .. 15.25 17.85 23.25 24.2! 19.50 20.75 18.60 ee 
F id Lethbridge . 15.830 17.87 cose enas 19.00 19.90 18.25 19.00 
TIGAY,§ Pr. Albert .. 15.00 16.85 22.50 23.25 18.50 19.90 .... 16.60 
arisons: Moose Jaw 15.25 16.90 19.50 21.50 18.50 19.90 awe ‘eee 
SONS'F saskatoon 15.80 16.85 28.25 25.50 18.50 19.90 16.00 
75 17.30 21.75 23.70 18.50 19.50 16.50 


I Regina ..... 14. 
Sheep Vancouver 15.§ 





) 163,000 P *Ganadian Government quality premium not included. 
1 196,000 

212, SOUTHERN RECEIPTS 
) 2,156,000 


Receipts of livestock at six southern packing plant 
2,230,000) stockyards located in Albany, Moultrie, Thomasville, and 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


April 3, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS: & GILTS: 
U.S. No, 1-3: 
120-140 Ibs..$12.50-18.75 None qtd. une qtd. — ~ —_— qtd. 
140-160 Ibs.. 13.50-14.50 None qtd. qtd. atd. 
160-180 Ibs.. 14.25-15.50 $13.50-15.50 sit 25-15. 60 si. B0-15. $50 a8. 80-15. 25 


S.. 15.25-15.75 14.75-15.90 15.00-15.8) 5.25-16.00 15.00-16.25 
200-220 Ibs.. 15.25-15.75 15.25-15.90 15-25-15.88 15.25-16.00 14-75-16.25 








220-240 lbs.. 15.25-15.75 15.25-15.90 15.25-15.85 15.25-16.00 14.75-16.25 
240-270 = Ibs.. 15.00-15.75 15.25-15.50 14.75-15.25 15.00-15.50 14.25-16.00 
270-300 Ibs.. 14.50-15.00 14.75-15.25 14.25-15.00 14.50-15.25 14.00-14.25 
800-330 Ibs.. 14.25-14.75 14.50-14.75 14.00-14.75 14.00-14.75 None qtd. 
bo Ibs.. 14.00-14.50 None qtd. 13.50-14.25 18.50-14.25 None qtd. 
um 

160-220 Ibs.. 12.00-14.00 12.50-14.50 12.50-14.00 18.00-14.50 18.00-14.50 
SOWS: 

Choice: 

270-300 Ibs None qtd. 13.00-13.25 13.75-14.25 18.25-13.50 
300-330 Ibs 13.75 only 13.00-13.25 13.75-14.25 13.00-13.25 
330-360 lbs 18.25-13.75 12.75-18.25 13.50-18.75 13.00-13.25 
360-400 Ibs 12.75-13.50 12.50-13.00 13.00-13.50 12.50-18.00 

-450 Ibs... 12.50-13.00 12.00-12.50 12.50-13.25 12.25-12.50 

450-550 lbs.. 12.00-12.75 11.50-12.25 12.00-12.75 11.50-12.25 
SLAUGHTER CATTLE & CALVES: 

STEERS: 

Prime: 

700- 900 lbs.. None qtd. Noneqtd. None qtd None qtd. None qtd. 
900-1100 lIbs.. None qtd. Nonegqtd. 22.00-24.00 Nonegqtd. 21.00-22.00 


s.. None qtd. 
1300-1500 Ibs.. None qtd. 


22.00-23.50 21.50-24.00 21.50-23.50 21.00-22.00 
21.00-23.00 21.00-23.00 21.00-23.00 20.00-21.00 
00 


b 


700- 900 Ibs... None qtd. None qtd. A 21.00-23.00 bs 00-20.50 
900-1100 Ibs.. 18.50-20.00 Ly Ry 50 19.00-22.00 20.00-22.00 18.00-20.50 
1100-1300 Ibs.. 18.50-20.00 1.50 19.00-22.00 19.50-22.00 is 00-20.00 
1300-1500 Ibs.. 18.00-19.50 18.50- 21. 00 18.50-21.00 None qtd. 





700- 900 lbs.. 16.00-18.00 17.00-18.50 17.00-19.00 16.00-17.50 16.00-17.00 
900-1100 lbs.. 16.00-18.00 17.00-18.50 17.00-19.00 16.00-17.50 16.00-17.00 


1100-1300 Ibs.. 15.00-17.00 16.00-18.00 16.75-19.00 15.50-17.00 15.50-16.50 
Commercial, 
all wts. .. 13.00-15.00 14.50-16.00 13.00-15.00 14.50-16.00 13.00-16.00 
Utlity, 
all wts. .. 12.00-13.00 13.00-14.50 12.00-13.00 13.00-14.50 12.00-13.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 21.00-21.50 None qtd. Nonegqtd. None qtd. 
800-1000 Ibs.. None qtd. 20.50-21.50 20.00-20.50 None qtd. 18.00-10.00 
Choice: 
600- 800 Ibs.. 18.00-20.00 19.50-20.50 18.00-20.00 19.50-20.50 17.00-18.00 
800-1000 Ibs.. 18.00-20.00 19.00-20.00 18.00-20.00 18.50-20.00 17.00-18.00 
Good: 
500- 700 Ibs.. 15.00-17.00 16.00-18.00 15.50-17.50 15.00-16.50 15.00-16.00 
700- 900 Ibs.. 15.00-17.00 16.00-18.00 15:00. at. 30 14.50-16.00 15.00-16.00 
Commercial, 
all wts. .. 12.00-14.00 14.00-15.00 12.50-14.50 13.50-15.00 12.50-15.00 
Utility, 
all wts. .. 11.00-12.00 13.00-14.00 11.00-12.50 12.00-13.50 11.00-12.50 
COWS: 
Commercial, 
all wts. .. 13.50-14.00 13.00-14.00 12.50-13.50 12.50-13.50 13.00-13.50 
Utility, 
all wts. 12.50-13.50 11.50-13.00 12.00-12.50 11.75-12.50 12.00-13.00 
Can & cut., 
all wts. 9.00-12.50 10.00-12.50 10.50-12.25 10.00-11.25 10.00-11.50 
BULLS (Yris. Excl., All beh mic! 
Good ....... 10.00-12.00 12.00-13.00 11.50-12.50 12.00-18.00 11.00-12 
Commercial . 14.00-15.00 15.00-16.00 13.50-14.50 14.00-14.75 12.00-12 
Utihty 2.00. 13.00-14.00 14.00-15.00 12.50-13.50 13.00-14.00 14.00-15. 
Cutter ...... 10.00-12.50 11.00-13.00 11.00-12.50 11.00-12.50 11.00-13 


Zsa All Weights: 
21.00-26.0 





Tifton, Georgia, Dothan, Alabama and _ Jacksonville, 

ESTOCK ) a 

‘fie Coast) Florida during the week ended Mar. 30: 

r. 20: Cattle Calves Hogs 

oge Ghews Mock ended Mar. 80 ..........000.0s00ce0s 3,182 884 13,661 

900 350 Week previous five days ........ccsceeeeeees BLd2 589 15,380 

865 1,225 Corresponding week last year ..........+00+ 3,429 905 11,544 

825 300 

Lis. | LIVESTOCK PRICES LIVESTOCK PRICES 

t Inge] AT ST. JOSEPH AT SIOUX CITY 

nesday,| _ Livestock prices at St. Prices paid for livestock 

‘ted as} Joseph, on Wednesday, at Sioux City on Wednes- 
April 4 were as follows: day, April 4 were reported 

was CATTLE (Cwt.) as follows: 

de. Steers, ch. & pr....$20.50@21.00 

0G20's0) Steers, gd. & ch.... 17.25@20.50 CATTLE (Cwt.) 

50@18.25} Heifers, gd. & ch... 16.00@19.00 —Steers, pr., all wts..$22.50@24.00 

25@13.60} Cows, util, & com'l. 11.50@13.50 Steers, ch., all wts.. 19.50@23.00 

50@12.00 Cows, can. & cut.... 10. yoo tr ° a, =, -= rt trey 

18, 3ulls, util, & com’l. 13.5 eers, com’l . 

00@ 16.00 Bulls, u & com 50@ poo lg mei 
VEALERS: Heifers, gd. & ch...$17.50@19.50 

10@25.00 Good & choice ..... $18.00@22.00 Cows, util. & com’l. 12.50@14.50 

0@ 24.00 Calves, gd. & ch.... 16.00@17.50 Cows, can. & cut... 10.50@12.50 

104 20.00 Bulls, util. & com’l. 13.00@15.00 

_— HOGS: Bulls, good (beef) .. 11.50@12.50 
U8; 13, 180/200. . .§15.00@15.75 HOGS 

0@15.75 U.8. 1-3, 200/220... 15. . U.S. 1-3, 180/200...$15.25@15.85 

O@15.75} U8. 1-8. 220/240... 15.25@15.7) U.8. 1-8, 200/220... 15.50@16.00 

10@ 15.75 U.S. 1-3 at... ees U.S. 1-3, 220/240... 15.25@15.85 

10@15.25 Sows, 270/360 ...... 13.25@138. U.S. 1-8, 240/270... 14.75@15.75 

-5@13.75 | LAMBS: Sows, 270/360 Ibs... 13.75@14.00 

Good & choice ..... $20.75 only LAMBS: 
0@20.00 Springers, ......... 23.00 only Gd. & ch. (wooled) .$19.00@21.00 
IONER} APRIL 7, 1956 














Ch. . 0 23.00-27.00 22.00-25.00 21.00-23.00 22.00-24 
Com’ r & a 15.00-21.00 18.00-23.00 15.00-19.00 15.00-21.00 14.00-22. 
ey (500 Lbs. Down): 
Yh. & pr.... 17.00-21.00 18.00-21.00 17.00-20.00 None qtd. None qtd. 
Com’ L& gd. . 14.00- 47. 00 14.00-18.00 12.00-17.00 None qtd. None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
Ch. & pr.... 20.50-21.00 20.25-21.00 None qtd. 20.50-21.00 20.00-20.50 
Gd. & ch.... 18.00-20.50 19.50-20.50 None qtd. 19.50-20.50 19.00-20.00 
LAMBS (105 Lbs. Down) (Shorn): 
Ch. & pr.... 19.50-20.00 19.00-19.75 19.00-19.50 19.50-20.00 19.00-19.50 
Gd. & ch.... 18.50-19.75 18.50-19.25 18.00-19.00 18.50-19.50 18.00-19.00 
SPRING LAMBS: 
Gd. & pr.... 22.00-22.50 None qtd. 20.25-23.25 20.00-22.50 None qtd. 
EWES: 

Gd. & ch.... 5.50- 6.50 7.50- 8.50 5.50- 6.50 4.50- 5.25 6.50- 7.50 
Cull & util.. 4.00- 5.50 5.50- 7.50 4.50- 5.50 3.75- 4.50 5.00- 6.50 
HAM LARD 
BACON SAUSAGE 
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© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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assurance of 


A Territory of the U.S. A. ; UR aimed sa 
° QUALITY 


MONLLOR & BOSCIO SUCRS., 
SAN JUAN * a * MAYAGUEZ S 1OuUx Ciry 


Purchases SE“ SES aS EEF 


More Than $10,000,000.00 foodstuffs 
enusiilly Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


Phone 8-3524 and ask for: 


, BOTH LLOYD NEEDHAM 
Solicits Exclusive Representation of Vice-President 


"73 JAMES KUECKER 
a Reliable Pork Products Account TS Carcass and Offal Sales 
JERRY KOZNEY 
° TREIFE Carcass Sales 


HARRIS JOHNSON 
Beef Cuts—Boneless Beef 


Located at Puerto Rico 





References & Information on Request 


Write Box 4028 — San Juan S OuUx City LD RESSED EEF ,Inc. 
1911 Warrington Road Sioux City, Iowa 
U. S. Govt. Inspected Establishment No. 857 

Unless Specifically Instructed Otherwise, All Classifi 
Cc L A S S i F i = D A D V E B T i % é N G Advertisements Will Be Inserted Over a Blind Box Numb 
ndisplayed: set solid. Minimum 20 words, address or box numbers as 8 words. Head- 


34.50: additional words, 20c each. “Position lines, 75c extra. Listing advertisements, 75c CLASSIFIED ADVERTISING PAYABLE IN ADVANC 


Wanted,” special rate: minimum 20 words, per line. Displayed, $9.00 per inch. Con- PLEASE REMIT WITH ORDER. 
$3.00; additional words, 20c each. Count tract rates on request. 


POSITION WANTED HELP WANTED HELP WANTED 























WORKING FOREMAN: Ouring and smoking, de- | SAUSAGE MAKER: Wanted by old well-estab- PLANT SUPERINTENDENT 
sires change. 16 years’ experience. Sober, honest. | lished firm for Rocky Mountain Region. Must For medium sized independent eastern packer 
References, Permanent position only, desired. Age | have complete knowledge of producing full line Modern plant and equipment. Federal inspection 
40. Married, W-117, THH NATIONAL PROVI- | including loaf goods, ete. Must be sober, indus- | Must have practical and technical training 
SIONER, 15 W. Huron St., Chicago 10, Ill. trious, and plenty of actual experience, Steady Slaughtering, processing, rendering, labor re 
job and good opportunity for right man. Replying tions and must know production costs and wo: 
state age, ae A status, — ge and | standards. Salary commensurate with traininj 
SAUSAGE MAKER: Young aggressive sausage | Previous employers. Correspondence strictly con | ability. All information confidential. 

aber with many years’ © aperleate, complete | fidential. Reply % — gy Re gg v0 ge W-105, THE NATIONAL PROVISIONER 
knowledge of sausage production. Prefer midwest | VISIONER, 15 West Huron Street, ag >| 18 E, 41st st. New York 17, N. 
location. W-119, THE NATIONAL PROVISION- | [linois. 

ER, 15 W. Huron St., Chicago 10, Ill, 














RTUNITY BONELESS BEEF MANAGBR: Excellent oppor# 
P A FINE OPPO . tunity for right man with thorough knowledg 
For a young man with ambition, in a modern | o¢ boneless beef and beef cuts. Splendid futu 
full line independent packing plant in the great, | for man capable of taking full charge. Mid-west 
progressive Pacific northwest. Excellent living erm city Write, giving full details to W-116 
conditions. Present duties as test clerk and un- THE NATIONAL PROVISIONER, 15 W. Huro 
derstudy in production and mechanical depart- St., Chicago 10, < " 
ments with chance for steady advancement. Should Ay . < 
have some packinghouse experience. College ct 
ferred, but not mandatory. Write Box W-123, SUPE TENDENT 
HELP WANTED THE NATIONAL PROVISIONER, 15 W. Huron | 4 progressive full ae saci ci the servic 
St., Chicago 10, Ill. fod &, Maat seperinseanent who has a_ thorou 
nowledge of all operations. Give a detaile 
_— Regie boar eae - FOREMAN tony «Pin experience together with other pert! 
ncludes hog slaughtering, cutting, smo meats, a a . = ; di ate nent information. State salary expected. 
sausages and canning. Long established and ex- | [ic!. veal and hog slaughtering in medium. size W-106, THE NATIONAL PROVISIONER 
panding company in eastern Pennsylvania. Give | onq “Salary expected in first letter, Address Box | 15 W. Huron St. Chicago 10, 
aeradential. eae Tate ae on sfetall. Replies | w-127, THE NATIONAL PROVISIONER, 15 W. 
BR 4 y. Huren St Citenge 36 “| Huron St., Chicago 10, Ill 


EXPERIENCED: Cattle and hog butcher desires 
employment. Prefer a small plant. Address Box 
W-122, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 




















SALES MANAGER 

PROVISION DEPARTMENT MANAGER: Wanted | A medium sized full line packer has opening for 

for our New York office. Salary and percentage | 82 8ggressive sales manager. To qualify, yow 
SEASONING SALESMAN of profits. Replies treated confidentially. Reply | Must have creative sales ability and be capable 

For the metropolitan New York area. Excellent | to E. G. James Company, 316 S. La Salle St., men, Give Tul gurtitees sneaie ae 

opportunities with a definite future assured. Please | Chicago 4, III. p J ; u 

send your inquiries - the attention of Mr. Sol ae ae oe account of experience. 

Morton at MEAT INDUSTRY SUPPLIDRS, 4432 »ROVIE 7 - + a Bete tae > - 

South Ashland Avenue, Chicago, Ill. All replies | Grice. Hxcellent, working arransenente, Techies | 15 Wt Tee & 

will be held in strict confidence. Experience pre- | QO) 00 Xcel’ 3 . spe 5 W. Huron 8t 








ted. 
ATIONAL heat Sh mn 


fidential. W-128, THE NATIONAL PROVI —_ 
confidential. -128, ] NZ NAL = 
ferred, but not entirely necessary. SIONER, 15 W. Huron St., Chicago 10, Il. 








FOREMAN 

WORKING KILL FLOOR FOREMAN: To manage | For our well organized, modern cuttin d= kill- 
SALESMAN-BROKER: High caliber salesman operation for western New York beef slaughterer. | ing floor, to maintain high production. ‘Must be 
wanted to represent finest quality diced pickle | state experience, age, referencs and salary ex- | able to handle personnel. Satisfactory reference 


fiym. Territory open. 4CE PICKLE CO., 1622 S. pected, W-118, THE NATIONAL PROVISIONER, required, OHIO PROVISION CO., 61 y h 
Keeler Ave., Ohicago 28, Ill. Phone RO 2-5555. 18 E, 4ist St., New York 17, N.Y. Ave. Cleveland 2, Ohio. Te a 
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